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Technical  and  Bibliographic  Notes  /  Notes  technique  et  bibliographiques 


The  Institute  tias  attempted  to  obtain  the  best  original 
copy  available  for  filming.  Features  of  this  copy  v;hich 
may  be  bibliographically  unique,  which  may  alter  any  of 
the  images  in  the  reproduction,  or  which  may 
significantly  change  the  usual  method  of  filming  are 
checked  below. 
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Coloured  covers  / 
Couverture  de  couleur 


I     I  Covers  damaged  / 

I — I  Couverture  endommagee 

I     I  Covers  restored  and/or  laminated  / 

^ — '  Couverture  restauree  et/ou  pelliculee 

I     I  Cover  title  missing  /  Le  titre  de  couverture  manque 

I     1  Coloured  maps  /  Cartes  geographiques  en  couleur 

rjTt  Coloured  ink  (i.e.  other  than  blue  or  black)  / 

Encre  de  couleur  (i.e.  autre  que  bleue  ou  noire) 

r^  Coloured  platej  and/or  illustrations  / 

' — '  Planches  et/ou  illustrations  en  couleur 


Bound  with  other  material  / 
Relle  avec  d'autres  documents 

Only  edition  available  / 
Seiile  edition  disponible 

Tight  binding  may  cause  shadows  or  distortion 
along  interior  margin  /  La  reliure  serree  peut 
causer  de  I'ombre  ou  de  la  distorsion  le  long  de 
la  marge  int^rieure. 

Biank  leaves  added  during  restoratk>ns  may  appear 
within  the  text.  Whenever  possible,  these  have 
been  omitted  from  filming  /  II  se  peut  que  certaines 
pages  blanches  ajout^s  lors  dune  restauration 
apparaissent  dans  le  texte,  mais,  lorsque  cela  etait 
possible,  ces  pages  n'ont  pas  its  filmees. 


L'Institut  a  microfilme  le  meilleur  examplaire  qu'il  lui  a 
ete  possible  de  se  procure'.  Les  details  de  cet  exem- 
plaire  qui  sont  peut-etre  uriiques  du  point  de  vue  bibli- 
ographique,  qui  peuvent  modifier  une  image  reproduite, 
ou  qui  peuvent  exiger  une  modifications  dans  la  meth- 
ode  normale  de  filmage  sont  indiques  ci-dessous. 

I     I      Coloured  pages  /  Pages  de  couleur 

I     1      Pages  damaged  /  Pages  endommagees 

I     I      Pages  restored  and/or  laminated  / 
I — '      Pages  restaurees  et/ou  pelliculees 

[T/^      Pages  discoloured,  stained  or  foxed  / 
' — '      Pages  decolorees,  tachetees  ou  piquees 

I     I      Pages  detached  /  Pages  detachees 

I  ^      Showthrough  /  Transparence 

I     I      Quality  of  print  varies  / 

' — '      Quallte  inegale  de  I'impression 

I     j      Includes  supplementary  material  / 
—      Comprend  du  materiel  supplementaire 

f  I  Pages  vholly  or  partially  obscured  by  errata 
' — '  slips,  tissues,  etc.,  have  been  refilmed  to 
ensure  the  best  possible  image  /  Les  pages 
totalement  ou  paniellement  obscurcies  par  un 
feuillet  d'errata,  une  pelure,  etc.,  ont  et^  filmees 
a  nouveau  de  fa^on  a  obtenir  la  meilleure 
image  possible. 

I  I  Opposing  pages  with  varying  colouration  or 
I — '  discolourations  are  filmed  twice  to  ensure  the 
best  possible  image  /  Les  pages  s'opposant 
ayant  des  colorations  variables  ou  des  decol- 
orations sont  filmees  deux  fois  afin  d'obtenir  la 
meilleur  image  possible. 
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The  copy  filmad  h«r«  has  bMn  raproducad  thank* 
10  Iha  ganaroaiiy  of: 

National  Library  of  Canada 

Tha  imagat  appaaring  hara  ara  tha  bast  quality 
poatibia  conaidaring  tha  condition  and  lagibility 
o(  tha  original  copy  and  in  kaoping  with  tha 
filming  contract  apacifieationa. 

Original  copiai  in  printad  papar  uovara  ara  filmad 
baginning  with  tha  front  covar  and  anding  on 
tha  laat  paga  with  a  printad  or  illuairatad  impraa- 
lion,  or  tha  back  covar  whan  appropriata.  All 
othar  original  copiaa  ara  filmad  baginning  on  tha 
firtt  paga  with  a  printad  or  Illuairatad  impraa- 
■ion.  and  anding  on  tha  laat  paga  with  a  printad 
or  illuairatad  impraaaion. 


Tha  laat  racordad  frama  on  aach  mieroficha 
shall  contain  tha  tymbol  -»  ""••"'""."SS!!',' 
TINUEO").  or  tha  lymbol  V  Imaaning    END  I. 
whichavar  appliaa. 

Mapa.  plataa,  charta.  aic.  may  ba  filmed  at 
ditfarani  raduction  ratio*.  Thoaa  too  larga  to  ba 
•ntiraly  included  in  ona  axpoauf*  ara  filmad 
baginning  in  tha  uppar  laft  hand  corner,  left  to 
right  and  top  to  bottom,  a*  many  frame*  a* 
required.  The  following  diagram*  illu*trata  the 
method: 


L'axemplaira  film*  ful  raproduit  grica  t  la 
gintroiitA  da: 

Bibliotheque  nationale  du  Canada 

La*  image*  *uivanta*  ont  *i*  raproduita*  avac  la 
plu*  grand  >oin,  compta  tanu  da  la  condition  •! 
da  la  nattet*  da  I'aiiemplair*  film*,  at  an 
confermil*  avac  lea  Goni<'':on*  du  central  da 
tilmage. 

Lea  eaemplairea  originaux  dont  la  couvanure  en 
papier  eat  imprimae  *ont  filma*  an  commencant 
par  le  premier  plat  at  an  tarminant  (Oit  par  la 
derni*re  page  qui  comporte  une  empreinta 
d'lmpra**ion  ou  d'illu*traiion,  *oit  par  le  lecond 
plat,  aalon  la  eaa.  Toua  la*  autre*  aiamplaira* 
origineuk  aont  film**  en  commencant  par  la 
pramitre  page  qui  comporte  une  ampraince 
d'impraaaion  ou  d'illu*iration  at  en  terminani  par 
la  dernitra  paga  qui  comporte  une  talla 
empreinta. 

Un  dee  aymbolaa  auivant*  apparaitra  aur  la 
darniAre  image  de  cheque  microfiche,  lalon  la 
ea«:  le  aymbole  — »  eignifie  "A  SUIVRE".  le 
eymbol*  V  »ignifie  "FIN". 

Le*  cartea.  planchaa,  tableaux,  etc..  peuvent  etra 
film**  i  daa  taux  de  riduction  diff*ren». 
Lonque  I*  document  eat  trop  grand  pour  aire 
raproduit  an  un  aeul  clieh*.  il  eat  film*  *  panir 
de  I'angle  *up*riaur  gauche,  de  gauche  *  drone. 
el  de  haul  an  ba*.  *n  prenant  le  nombre 
d'imagaa  n*ca*>*ire.  Le*  diagramme*  luivant* 
illu*trent  le  mathode. 
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»"Y^   Magfnet  Cream  Separator 

COOK  BOOK 

Original  Reclp<  j  contributed  by  Magnet  users 
and  compiled  by 

The  PETRIE  M'fg.  Co.,  Limited 

HAMILTON,     CANADA. 


SECOND   EDITION 


The  large  demand  for  the  MAGNET  USERS  Cf)OK  BOOK  ha«  niadn 
It  necessary  to  publish  in   1910  a  second  edition.     The  number  of  thi 
edition  will  be  7fi,00O. 

The  letters  of  appreciation  recei^d  from  parties  who  have  tried  the 
recipes  of  the  former  edition  are  highly  flhttering  to  the  MACiNET  users 
who  bav  -ontributed  to  itk  pages.  "Every  one  good,'  ■'Never  B.nw  more 
useful  c,  action."  Good  wholesome  food  recipes,  all  adapted  to  home 
cooking,  being  tasty  and  good  enough  for  the  most  critical  without  un- 
necessary details  in  making  or  using  expensive  materials. 

We  request  from  MAGNET  users  still  further  contributions  to  this 
cook  book.  It  is  your.'j  and  its  increase  in  size  and  usefulness  should  be  in 
each  year  in  proportion  to  the  ino-3ase  of  MACiNHT  users.  The  present 
edition  of  75,000  will  be  followed,  we  hope  with  one  of  100,(100  We  are 
growing  fast. 

Kindly  write  up   /our  opinion  of  this  book  and  the  recipes  it  contains. 

We  will  be  pleased  tp  have  suggestions  which  in  your  opinion  will 
make  the  next  edition  better  than  this  one. 

MAGNET  us3rs  are  making  better  butter,  therefore  m.ire  money  in 
the  dairy  than  ever  before,  so  with  co,  .fing  more  time  and  care  is  being 
devoted  in  ev&y  household  to  this  important  department,  with  good  re- 
sults in  economy  and  tasty  dishes.     Send  the  account  o.  your  success  to  • 
be  published  for  tbe  benefit  of  others. 


TABLE   OF   WEIGHTS  AND   MEASURES. 
Uud   In    Baking   Rectlpti. 

Tw.i  •mltspo.nn ''iliinl 

Two  coff*M"»p4K)nf» 

Pifty-fivp  (Iropn 

Five  ti'(i.^p<H(n'i.  dry 

i'Viiir  Ira'ip'ii'n'j.  Iii|iiiil       ..    

P'oiir  t;ilili'<p'i"ii».  liq'ii't 

I'Miir  tiil)lt"'p'ioriH,  liquid 

ICitflil    Lif),"'   tiil)lcsp"(iin,   or  t«n   Willi'  uliis^rs    .       " 

Two  KillH ••    .       " 

Onfl  cup 

'I'wii  cup-:,  nr  fifivtvi  tiibli-pi«  liii 

Twfi  pintu  nr  fiiur  cups 

Out-  Clip  1,'rniitiiiiti-il   suirnr ... 

I  In,    iMip  .it  butter,  soliil " 

I  iiii    nuitHlini.'   tiiblcspnnn   butter    .,    .      

iini'   liriipini;   tiiblc^pnmi  snijiir 

line   t;iblc-pii'in    liquid 


ciiffenpiHin 
teupnon. 
t«s*po»n  . 
tftblpspfinn . 

tiiblpflpiKii). 

wincslii-s 

hiilf  cull 

(Oil 

cup 

hnlf  pint 

piit 

quart 

hiiir   puiinil 

biilf   piiuiwl 

ounce 

oiinie. 

hnlf   (itince 


8our>s. 


BEEF   BULLION. 

Put  '2  lbs.  of  minced  fresh  beef  in  i  quarts  of  cold  wnter.  bring  te 
boil  and  let  Bimnier  for  half  iin  hour,  then  add  1  carrot  ,1  onion,  1  italk 
nf  celery  and  1  sprin  of  parsley  chopped  fine,  lot  pimmer  1  hour  longer, 
strain  throngh  sieve  into  earthen  bowl.  Ntxe  day  remove  the  fat.  add  I 
lb.  of  minced  lean  beef,  bring  steak  to  a  boil  and  let  simmer  again  20 
minutes,  Be»«on  with  salt,  pepper  and  celery  salt.    Serve  hot  in  cups. 

Mrs.  Stephen  R.  Thome,  Thome's  Cove.  Annapolis  Co..  N.S.,  Feb. 
6,  1907:— "I  am  highly  pleased  with  the  M.\nNET  Cream  Separator; 
it  does  all  you  claim  for  it.  I  gained  2X  lbs.  from  three  cows  in  one 
week.  It  is  the  best  investment  I  have  ever  miide.  iin.!  would  recom- 
mend all  persons  who  keep  two  or  more  cows  to  purchase  a  MAGNET 
and  they  will  never  be  sorry. 

CHICKEN   BROTH. 

Take  a  large  fowl,  pluck  clean  ami  draw,  wash  carefully  and  put  in 
water  with  a  little  salt.  Cover  tight  and  eook  slowly  3  hours.  Rice  or 
dumplinas  ma\  be  cooked  in  the  broth.  Bmth  should  not  be  served  clear, 
therefore  roll  some  flour  and  butter  into  the  shape  of  nn  egg  and  dissolve 
in  boiling  soup 


Jno.  Schuster.  Tiipton,  Sask— "I  tried  the  Del /aval  but  would  not 
trade  mv  MAfJNET  for  two  DeLavals." 

Jno."  Hobden,  Creston.  B.C.— "Your  calnmUr  is  a  good  representa- 
tion of  the  place  of  the  MAGNET  in  competition  with  others.  It  certaiiJy 
stands  on  top." 


CHICKIN    BULLION 


M 

writes 

«»en  teitiire  (iioi  at 


P.    W.    H<xU.,n.   fornjr.ly   l,iv<.  «!.«•!(  (  ..rn.ni.Moi.or  f,.r  ( 
nil  rliiiriicdi  th      il  mvr.  n'!ii|>l.t. 


Ihiii' 

ti-f,ii'ti.,ri 


:iii:iiln, 
f  mill 


VEGETABLE    SOUP 


„,  .  Mi^    Hall,    il.iri 

lake  II  picci'  of  nice  boilini:  biif  uith 

wilier  1(1  TOver,  iiiM   I   nirnl 

iicid  '2  tiibleflpciiiiiruN  nf  xplii 

fi>r  three  hours. 


inlon 

.1    >>.  ! 


.    iiirriip. 

I'l'ilH    .■Ulri 


I"  in   it.   tn  till 

'     rhnp  nil  ( 

l»i"Iirills   hal 


Ihlli 


!•  V, 


'MOIluli 
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Ilebeccu  Dmiil'.ime,  Nnuvellc    Oue     siiv 
skmis  cleuu  uuj        .■«  inil  nil  ih,.  ,|in  '    |'. 
wash  anil  put  it  lonetliiT  in  fiv,.  niiii'.t.-- 
turn  It. 


<:  iJiir  M.VdNKr  iiirnn  chkv. 
nil  ihiiU'cn  si'iirs  uh\  nn,!  cu,, 
M.v  -Hi.T,  Iniir  yiin  III, I.  can 


SCOTCH    BROTH. 

bnrlcv.    1    liirii,    cirni 


any  more  water  in  ,Le  last  hour  „  Sn«     Sillt  to  .asll-        '     '      '""  '"'" 


R.   P.  Chapman,   Home-wood  Farm.   Nins  ,   Mnn      Mav   14    iqo7  — 
Any  weaKlmg  can  turn  the  M\(1NKT      't  i      '  t-  '   '^"■ 

wash,  and  8o%afe  where  there  im-hiidr,',    ,       f"%:^""""'-  '-^'y,^! 
the  d.  A.  C   at  Guelph      He  say"'    •Th,   M  \',    ,  :t  u  »    1^  "„vo   I'e"!:' 
all  phase,  of  cream  separating."     Hence  our  order  direct  to  you 
KIDNEY  SOUP. 

y  eL'^'eiil^n^'„^  ™'™'  I  •"?"'  "■■"*■■  ■'"<!  '  tablc.sp<K,nful  flour  and 
A  cup  of  catsup,  pepper  nnd  nalt  to  taste      Wii-li  kidncv  well  and  hni„ 

^t^  f  »"'*P""  "i"'u"  "'"'■  ''«"<■■•  •"  i'.  >"<"  this  pi  the  kidney  ^d 
2^d  i  hilf  Straml^"  '«'''.  «^<^^ythin«  el^  and  I,?  |.,«,k  for  a,',,^,' 
and  a  naif.    Strain  before  servmg.     Enough  for  four  people. 


Ijarcome.  using 


a  MArNFT^T!W  ^™''i'/'  ^''"«'  ""n-Miss  Clara 
a  MAOJNliT,  won  ladies   gold  watch  for  best  butter. 

CREAM   (  -   PEAS. 

teaaio^n^l^Wfl'T*;  '^  '^"P«  ^"t*'',  4  cloves.   1  tabIepp<,onful  cream     I 
teaapconlul  butter,   1   teaspoonful   (lour.  Halt   and   penper  to  ta-te      Boi 

U 'e^o'ug'SVrXir''°o^t^Upir^"  *"  '  ""''  '"''  "^™     ^''^  -«'-' 


James  M.  Duffy,  Shamrock,  P    E    1  — ' 
arator  ins  a  first-class   up-to-date  machine 
Wfty. 


Your  MAtJNET  Cream  S«p- 
It   is  satisfactory   in  cTcry 


CREEN    PEA  SOUP. 

]  can  peas,  1  pint  water;  boil  for  20  minutes  and  rub  through  a 
colander.  Melt  in  a  saucepan  a  tablespoonful  of  butter  and  1  of  flour 
until  it  begins  to  brown,  then  pour  the  ppas  into  it,  add  pepper  and  salt, 
also  a  little  mint ;  mace  giyes  this  soup  a  very  pleasant  flavor. 


Samuel  Mxon,  Waweig,  N.B. — Your  MAGNET  Cream  Separntor  is  a 
first-class,  np-tonlate  machine — a  perfect  skimmer  and  easy  to  turn. 

CREAM   PEA  SOUP. 

I  can  of  peas  cooked  very  soft,  rub  through  a  sieve  and  add  enough 
water  to  make  a  good  pint,  season  with  salt  nnd  pepper  to  taste.  Heat 
in  double  boiler  1  pint  of  milk,  thickened  with  2  teaspoons  of  flour,  rub 
smooth  in  u  very  little  cold  milk,  cook  about  10  minutes  and  add  butter 
about  size  of  an  egg,  stir  well  and  add  hot  pea  liqnid.  strain  and  serve 
hot  with  salted  wafers. 

Cream  com  soup  may  be  done  the  same  way. 


Robert  Self,  Lions  Head,  Ont. — My  lO-year-old  girl  tu.ns  my  M\(!- 
NET.  The  ball  race,  square  cut  gears  and  double  bearing  make  it  strong 
and  durable. 

TOMATO  SOUP  FOR   FOUR. 

1  small  onion,  1  teaspoon  butter,  sprig  parsley.  %  can  tomatoes.  I 
large  teaspoon  rice.  Bry  onion  until  brown,  strain  tomatoes  through 
sieve,  add  this  to  onion,  sufficient  quantity  of  stock  or  hot  water,  then 
add  rice  and  simmer  20  minutes.    Season  to  t.  jte. 


-I  have   used   the   MAGNET  over  6,000 


P.  Eckl(}r,   Ehnwood,  Ont.- 
times  and  it  is  just  like  new. 

OYSTER   SOUP. 

1%  pints  of  water,  1  pint  of  milk,  3  crackers  rolled  fine,  salt,  lump  of 
butte.  Let  come  to  a  good  boil  then  put  in  some  choice  oysters.  Let 
boil  and  serve. 


AFTER   ONE   YEAR. 

D.  C.  Johnson,  Springbank.  Alta..  Sept.  6th.  1910.  says:— "1  find  the 
No.  2  MAGNET  Cream  Separator  satisfactory  in  every  way.  Turns  easy 
and  skims  clean  and  can  highly  recommend  it  to  anyone  wanting  a  good 
durable  separator." 

POTATO   SOUP. 

1  lb.  potatoes,  1  pint  boiling  water,  y,  pint  milk.  1  Spanish  onion 
(big),  1  oz.  butter  or  good  dripping,  2  sticks  celery  or  a  little  celery  salt. 
2  oz.  macaroni,  salt,  pepper  and  nutmeg.  Wash,  peel  and  slice  potatoes, 
put  in  cold  water.  Pee!  and  slice  the  onions  and  chop  the  celery.  Melt 
butter  in  saucepan,  add  the  vegetables  and  stir  them  in  the  butter  over 
the  fire  for  a  few  minutes,  taking  care  they  do  not  color  in  the  least. 
Add  water  and  a  little  salt.  Cook  till  the  vegetables  are  soft.  Rub  them 
through  a  fine  sieve,  rinse  out  the  sauce  paii,  pour  back  the  soup,  add 
enough  hot  milk  to  make  as  thick  as  good  cream,  let  reboil  and  season 
carefully  to  taste.  While  the  soup  is  cooking  boil  the  macaroni  till  it  is 
just  tender  in  plenty  of  fast  boiling  salted  water,  drain  and  cut  in  1-ineh 
lengths  just  before  serving;  add  it  to  the  soup. 


ACCORDING  TO  MAMMY. 

muc^ir/s'hf  Z^l^hi  ^^^O  -  *«  ''"^b-  f°'  thirty  years.    With 
VEGETABLE   SOUP 

Three  Hills,  Alta  ^  *"  *"""■  '"n«e"--Beatrice  Kendall. 


TOMATO  SOUP. 

T„f„  o         .     ,     *^'™  '^*y  Duncan,  Calaary 

least  an  hour      Add  y  tZZnf  ,^  J^  '"S"'^'' ,™'™'  ""'^  '<-'  bml  at 
cream.     Searon  to  taste  '"""P"""'"'  "^  ^»'  *en  1  cup  of  rich  milk  or 


TOMATO  SOUP. 

e^^soda  and   mustar''/  ^r^Yt?  f  fS  lilSl'^^^.^Tsaft  1^ 


spirin"evel\^efnp^KTNF'T  ^f:\r\f"^  not  borrow  ,„y  neighbor's 
bowl  being  supported  t^p 'and^loti-L^h^llJi  TSm:  ""'^  "''  '"«''^-     '^'"' 

POTATO  SOUP. 
carro^t'^'g  oVq  ^lir^'/"*?*"^"  '°.'°  ■''  P'°t«  '"'"'  »"''  "^ter  mixed    add  a 

Foam   Lake   Agricultural    Society,    Foam   Lake    Sask  —Mr.     n     p- 
Hemck,  using  a  MAGNET,  won  a  ^old  wateh    befng  fi™t  p^"     ^^    ^^ 


IDEAL   BEAN   SOUP. 

Take  L  cup  nf  dried  beans,  '2  quarts  water.  %  teaspoon  sugar,  1  table- 
sp(K>nful  butter,  1  tablespoon  of  flour,  salt  and  pepper  to  taste.  Soak 
benns  (ivi.t  niaht  in  3  qiiiirts  of  water  (cold).  Next  morning  drain,  put 
in  soup  pot  with  2  quarts  of  fresh  w.iter.  salt  pork  cut  dice  shape,  the 
neck  and  parts  of  n  chicken  usuully  left  on  platter,  and  a  few  bajl 
leaves,  a  piece  of  red  pepper  lied  in  a  bag.  The  chicken  may  be  omitted 
if  desired.  Let  simmer  4  or  5  hours,  or  until  beans  are  perfectly  soft;  add 
water  from  time  to  time  if  necesisary.  When  nearly  done  add  flour  and 
butter,  previously  cooked  together,  adding  a  little  of  the  soup  to  give 
smoothness  to  hold  toRether,  otherwise  the  particles  of  beans  are  liable 
to  separate.    One  small  onion  may  be  boiled  with  the  beans  if  desired. 


James  Thompson,  Ranfurly,  Alta.,  Aug.  28,  1909. — I  haul  cream  to  the 
government  crcsmery.  I'^perience  with  the  Empire,  Sharpies  and 
OeLaval,  and  there  are  none  that  gives  as  good  a  report  or  as  high  a  test 
as  the  MAGNET.  My  test  is  33  to  36  per  cent.,  while  others  are  from  16 
to  17  per  cent. 

ASPARAGUS    SOUP. 

2  bun'.hea  of  asparagus,  1  pint  of  rich  milk,  1  pint  water  in  which 
aspari.;,'us  is  boiled,  '2  tablespoons  flour.  1  saltspoon  salt,  dash  of  pepper. 
Cut  tips  off  and  a  ik  separately.  Cut  up  stalks  and  boil  until  tender 
iind  rub  through  sieve.  Blend  together  butter  and  flour  and  seasoning 
and  add  water  and  milk  and  let  boil  3  minutes.  Put  in  tureen  and  pour 
soup  over  and  serve  immediately. 


Wm.   Murray,   Douglas,   Man.— I  used  a  National  for  a  number  of 
years.    I  have  also  used  a  DeLaval,  but  the  MAGNET  is  much  superior 


N.   B.— I  like  our  MAGNET 


to  either  of  them. 

W.   K.   Reade,  Reade  P.  O.,   Melrose, 
Cream  Separator,  it  is  as  represented. 

CELERY  SOUP. 

1  pint  milk,  1  tablespoon  flour,  1  head  of  celery,  1  tablespoon  butter, 
a  large  slice  of  onion,  small  piece  of  uiace.  Boil  celery  in  1  pint  water 
45  minutes.  Boil  onions,  mace  and  milk  together.  Mix  floor  with  3 
tablespoons  cold  milk  and  add  boiling  milk;  cook  10  minutes,  mash  the 
celery  in  water  in  which  it  has  been  boiled,  add  butter  and  season  with 
salt  and  pepper,  strain. — Miss  Belle  Walker,  Guelph. 


Mr.  Geo.  L.  Telfer.  breeder  of  Sfiuthdown  and  Hampshire  sheep. 
Paris.  -The  first  MAGNET  was  bought  by  me  eleven  years  ago,  and  I 
have  used  it  over  8000  times  with  every  satisfaction. 

Intending  buyers  write  him  and  get  his  experience. 

CAULIFLOWER  SOUP. 

1  medium  sizeA  cauliflower.  '2  cups  scalded  milk,  4  cups  cold  water, 
4  tablespoons  butter,  4  (if  Hour.  2  tablespoons  nf  grated  cheese,  2  tea- 
spoons salt,  2  slices  of  onion.  1  egg  yolk,  few  grains  cayenne.  Cook 
i.-auliHouer  in  uatcr  uulii  tundur.  (Irnin  ami  press  through  sieve,  add 
scalded  milk.  Cook  onion  in  butter,  add  flour;  when  well  blended  add 
cauliflower  and  seasoning.  Cook  S  minutes,  strain,  add  yolka  of  eggi 
shghtly  beaten  and  obeeae. 


Flah. 

Tftlr."?JJ'i™  '^°°?  ''"^S"   HERRING  TO  SERVE  COLD 


I  decided  to  toTfeNPTn'""'"''/''.",  »''™.'".'"?''»  "f  »  separator. 
a«ent  .p^e^nS  ?t,^a^f^J,m!*e,;:,^t;;?i^„  ^^"Z^t^^' 
1  ,  SALMON    LOAF. 


STEAMED    FISH— SALMON 

MAGNETS  5'sier  t£n°TnPv''7h""\  "^T-^^    ™«    «'™»^'"'    P"""-! 

A    FINE    DISH    FOR    SUPPER. 

n„r.  ^t  '^°  ?'  *?'™o'>  without  bones  and  IX  cups  of  crushed  crackern    1 

cllgSi^tlu!'"'  ""''  '°  "^  """"  ^'^•■'■"'"«  hot.-Mrs.  E:t  Cdhoai' 


bow?'™D^rS''^T  Kn^l  "'"^''''  ^^"''  'f'^efore  no  friction  and   wear,  . 

^«2^  pL.^ti- fsr^  s-s  ■z  --h^'siid'i^ 

you  buVri?AGNET  "™'"''  '""^  '^"''  "■  '''^  '^■'°«  «™  "«"'  "-''y  " 

«e£».^^st  ^^p-ii^^^ir -^  a«.^i^ 

NEff|„^^^|^'^S,i:^r;U?t:for.^-'!n?e-^^«- 


BROILED    FISH. 


Wash  and  drain  the  fieh,  spnnkle  with  pepper  and  lay  with  the  in- 
sKle  down  upon  the  gndiron  and  broil  over  fresh  bright  coaU  When 
nice  and  brown  turn  for  a  moment  on  the  other  side,  then  take  up  and 


spread  with  butter  and  serve. 


Wm.  Dykmen  St.  George,  Ont.,  used  MAGNET  over  10.000  times: 
1  mn  my  MAGNET  Cream  Separator  (the  second  one  built)  eleven 
years  skimming  twice  a  day  the  whole  time,  and  it  has  not  cost  me  a 
cent  for  repairs. 

BAKED   FISH. 

A  fresh  salmon  trout  from  i  to  6  lbs.  Make  a  dressing  of  bread 
crumbs,  piece  of  butter,  salt,  pepper  and  savory  herbs,  a  little  minced 
ham  it  you  have  it.  Mix  with  an  egg  or  a  Uttle  milk.  Fill  the  fish  with 
this  dressing,  sew  up  and  lay  in  a  pin  with  a  Uttle  water  and  dot  with 
butt«r  or  nice  fresh  dnppmg.  Bake  an  hour  and  a  half,  bastina  fre- 
quently. ■ 


Charles  Jacofcison^  of  Granum,  Alta.,  Bays:-"We  could  not  do 
without  our  MAGNET.    It  is  easy  t»  wash  and  clean." 

CREAM  SAUCE  FOR  BAKED  FISH. 

Put  in  a  saucepan  1  cup  rich  milk,  stir  in  carefully  2  spoons  of  melted 
butter  with  a  little  flour  also  a  Uttle  chopped  parsley.  Cook  over  a 
vessel  with  hot  water  m  it.  When  creamy  pour  over  fish  and  gamiah 
with  hard  boiled  eggs,  chopped. 


Edwin  G.  Smith,  of  Duncan,  B.C.,  says:— The  No  3  MAGNET  I 
bought  gives  satisfaction.  It  only  takes  half  the  power  to  turn  that  our 
former  worm  gear  machine  did  and  the  MAGNET  is  easier  to  clean  and 
better  in  every  way.    We  are  skimming  1,500  lbs.  of  milk  daily. 

E.  W.  Johnson,  Elmsdale,  P.E.I.— We  have  run  the  MAGNET  two 
years.  It  does  excellent  work.  Would  not  exchange  it  for  ?>nv  other 
separator  I  have  seen.  j  • 

SCALLOPED  OYSTERS. 

J^  cup  bread  cnunbs,  1  pint  of  oysters,  )i  cup  butter,  X  teaspoonful 
salt,  pinch  cayenne.  Mix  crumbs,  salt,  pepper  and  melted  butter,  place 
in  aJtemate  layers  with  crumbs  on  top,  moisten  with  4  tablespoons  of 
oyst«r  juice.    Bake  20  minutes. 


H.  H.  Farner,  of  Tyne  Head,  B.C.,  says:— My  MAGNET  is  easy  to 
handle,  easy  to  wash  with  only  one  piece  in  the  bowl.  The  machinery 
appeals  to  me  as  being  durable.  The  square  gears  and  top  and  bottom 
beanngs  for  the  bowl. 

Mi-,  and  Mrs.  Samuel  Wright,  Evansville,  Ont.— Our  Uttle  girl 
Maggie,  raises  the  speed  of  our  MAGNET  and  skims  the  milk  of  one 
COT   with  it. 


Meats. 

PRESSED   CHICKEN. 

the  miV&jr/'Lt7^&hrK  ""/'?".""''  'T*'  ""'  P'-* 
all  fat  from  broth  in  which  the  chirkPnhJi  kJ""  ?"r,''  «"'""•»'"■  RenioTe 
pepper,  a  little  chopped  celery  -mttphn^n  7"  bn.le.1.  j.e.nson  with  salt, 
of  a  lemon  and  boil  down  ^v  rnint  TC'  ""'""  '' ^''""•e'l.  the  jnice 
place  hard  boiled  egs"  nU  in  Vhre.  on  tJ?„^''  "  T"^!*"  '"'T''  '^''^  ""'l 

Which  it  i,  to  be  .Vd^  ^Ir^leTtr  a-n-:,'  ra'-^fSr 

r.ava""hor;rtt  a^M&T  hpl ''"'Y'  "A""  '"^"^"After  trying  a  De- 
wrench  to  nse  in  pnttin/it  toaet^r     Mv  li  L  tofT  ""''  ?"'^v^""  """ 

if  I  S'  not'«et"^leT.'  ""^  "'*''  "  '"^  "  ""^  ''-'  «"->•«  ^han'^c^^ 
TURKEY    DRESSING. 

parley,  then  add  ^k^^^^T^^^^^tC^^SZ'^  ^^^,t. 

ea.^'a'^drfi'^'/ire^^JX''^"'  ^""'-^  -"  *""'  *"«  MAOKKT  with 
BATTER  SAUSAGE. 

aboni  1  honi  ""^  """  ""''  'P'"^  »^°'''«^''  ""  '"P  "'  batter  and  "S^k 

£^Miret-s^^r;'at^VSS^i 

BEEFSTEAK    PIE. 

™„  ^™i -^'"l^^^u*  '^-  '"^''°''  Tabor,  Alta..  gavs:— The  MAGNFT  ia  f^ 

.11  ,!;      1  •  ^™™'  Cangton  Manor.  Sask..  says:— I  find  the  MAfiNPT 
»U  you  claim  for  it.  and  ahow  it  to  everybody  who  ^ome^  to  my  pl^ 


-..  "OCK    DUCK. 

dre-iS^^S  S^l^,»t  J^?i^r'M  £^tt,^^  '"« 
SHEPHERD  PIE. 

melted  butter  (size  of  «n  paa\Zil'  ^  Potatoes,  add  a  beaten  eRO, 
ter  and  b.ke  until  thoro^/hiv'^hnt  »''n'^  ""  T"';. ''"'  "'"'  ^'^'^'^  "'  ^«t- 
dish  for  leftOTen       ""'""'8'"?   ^°*'  "><1  nicely  brown  on   top.    A  good 


.r.t.S"S'''*  ^°'^°'   *'°'*"   Station,   P.E.I.-The   MAGNE-  P,..™   a- 
mrator  baa  given  perfect  satisfaction.  MAOWfc.    Cream   8ep- 

VEAL    CUTLETS    BREADED. 

seaso^l'testr'teeadTfUt^n*  ''"='"'V''"T'  ''^  '"«>  »  t""*!. 
on  separate  dishes  Dip  ?hJ  pieces  of  tZ.I"^  T"''""  J?""''''"''  *"''»' 
Have  enough  lard  or  butter  hK.f      'J'  '°  *'l*  ^"8  ">™  '"  erun.^s. 

cutlet  when  put  in  mX  a  ,^h  '"'''f'  ""  ^  ''^"  "*"  ''^"'''  '=°^" 
Serve  hot  °°  8"''^  "f'^"'  ™™t  is  done  and  pour  over 


Sepa?a^r^lV™ni^:;;Sac?4•T^^^^^^^^^^  MAGNET  Cream 

BROILED   PORK   SAUSAGE 

put  a  small  lump  of  Liter  onaXni.™*";i^"-  Af^-^S*  on  a  platter, 
moments  and  aeire.  ^  *"*•  P'""*  '°  ""«  "^^  i  for  a  few 


YORKSHIRE   PUDDING 

JELLIED   CHICKEN   (FOR    INVALIDS). 

Take    a    young,    tender    chicken,    prepare    and    disinint    it   „„    t^, 

mammsM 


,1/  ,K„  ,  ,  "EAT  LOAF. 

1  cuY\otZ"LTi'Z"'Zi.'''l  ^'i"/",'' r^'"-'  ^^p  -^  «-• "«" 

spoon  salt.   1   teasp,x,n  encb   nennpr  ^rfi   ""■■  '"'^  "'  »''  «««•  •  '"ble- 
press  in  firmly,  steam  lAhou?^  '"""""  """'"y-    ^^^"^  '!»»'■ 

at  both  ends  of  the  bowl  mikp  It  r,n.^     "'""'.*"'"'■''•    ^he  benringB 
Turns  easy.  sk„ns  cleaV  !erTe^;'.o™v,,,trnrke'ep  ckl'  "^  '"'"""'°- 
Q  IK  ,      ,       PRESSED  CORN   BEEF 

poin?,  thenTin'Tni  Td.!  bolL°  X^r  ""S^' • """'  "  "'"»  «°  boiling 
then  put  in  bowl,  chop  and  press^  °'"'  """""'  S'^''^  '"'  5  hours! 


The  U-lf'sul-S  ?o  'i'he''bo„^"''n-|  ^"^^^-0"^  MAONET  ia  firat  da... 
brake  ia  Bne'^vlVcan  h„ve  ,he  \  -VrNKT  «'"Tf^^  P^  'y"-  The 
separators  are  done  running  M.VOMiT  washed   by   the  time  other 

1   |u  VEAL  WITH  TOMATOES 

inch'syuaj:B°'ana1rv  '-"bu^^'u^.r  whV™"!,''!-  ^?V""'  -'<>  ^  or  3 
cover   and    keen   hot     Hr^t    ,h»   .        )  *""  ""'"""^  """'   browned,  season 

meat.    Cook  agL'louV  haU 'an  h'oT o^er  s"ow  fi^"'''''^   '""'   «»"  -« 


thou'san'^d  two"rnd?edTnrea*an?"l'7n!'rr^  "/is;  I*"?,  ^^^^RT  over  t    , 
pany  that  makes  this  firaT^laL  mnchm r^      "^  """'  "  "  »  ^"''«'^'"  Co"" 
Cut  th.  ™     .     I         ,    VENISON    STEAK. 

^.te^lo'^^h^c^'V^l^'i" /„""„•;,];!,',  '^^rizr^r-'r  ""/""^  -••" 

pan  put  a  large  Inblpspnon  b  ,  Vr  1.1  h  '  i""  "","'"««■  >n  another 
parboiled  me:nn„,\  frv  m  the  hot  b.m^r  ^h,!  '^iV^'^^'-'yv  'hen  take  out 
^>e  water  from  which  the  inoarws'kon''  '""„""''"  '"  'P'"«  P"'  '■> 
black  currant  jellv,  1  t.-ibl,..n,i,n  VVwl.l^  fnllowinK:-|  tiihlespnon 
y.  teaspoon  c.yenne.  V  te.Cnn  swee  n  '^I'r  """"f;  '  "^'■'^P"™  P""'«y. 
teaspoon  m.nce,  1  vv  ne  gS  n„"t^"ne  ^^h  "•.^, '*'''''P"''°  'l'>ne,  ^ 
orer  this  gravy.    Serve  on  hotplates  ''"'  ""''"  "^  "^^^  P"" 


Rkim^'m^fk  K  ce^n'::a.^"„t;'.3^to^  c^enT"'  '  '^'^"^^^^  ^  '""-- 
T  1,         r     I  MOCK  TURKEY 

M.klTdrtsf;^?a."L"'l?ik^:"^dd"ror^4";;'''r^'^7 /"''«  ""^  ♦»«  "one. 
fine    thi.q  is  a  "-pit  irnnmv.-r,'  ,!»       i    "^  ^  °"'^''  ^o'led  ccua  rhnpned  vprv 

the  dressing,  cove^anvTpen;^"  Witt'"" J^  "P^^mg  after  fiiling  J^ 
double  pan  and  bake  (a  iflb  ham  5  hours  "nS-T'"  "/  ™"™'  P"*  '"  « 
pan.  remove  very  gen  Iv  the  rind      Tt,;'  u^''™  ''""«  '"l^e  from  the 

deUciouB.    A  ''nln!rtV^ulo\:^::^tlZ':u.TtlhV'  ""  *""  " 


reaufre^il  If^Asi^.^'^'r'^''  MAO.NET  I  find  meet,  all 
anS  wash,  and  the  S^l  cllTge,-  orn'o?  plu'mT"  '""""""■  "•''  '"  '"" 
,   ,u    .     ,    ,  BROWN  STEW. 


«ranKM™";  vj^'ei^y.'*'^"-^''''  "*«NET  Separator  i.  doiog 
DUMPLINGS. 

cup  milk"  Sinalf^,hl7n«r"dJems'''''vCra^'e'''«  ^T^"  "-^r"'  >^ 
the  milk  into  the  flour,  us  na  enouffh  tntlL  "  """M-  «"'"'''?  »«' 
bv  spoonfuls  into  a  hot  stew  cove?  Itoln./j'fK'  ^^  T'\  ^°'"'^-  D™P 
Note-The  pot  must  not  biun<J>veredwhn''  *^^  8fD''y  for  15  minutes 
cooked.  uncovered   while  the  dumphngs  are  being 

BEEF    LOAF. 

choppe^paX'' UevWooon'salt 'ZK°°  -"""".'"i^^.  1  tablespooD 
dripping.  Put  everythinsb^fa^aAi'^''''  "^^P'^''-  ^  ^88.  ^  tablespbons 
egg,   pour  it   olerTe   L„?  an^d^n^;^  ?h""""if  i'°'.1 "  '"''''•    B^^tthe 

Form  it  into  a  roll  abon"'6SnThesZg*''Mdt  L  Hrinn*'^''-  '"^'"H 
baking  pan.  put  in  the  roll  and  bake  in  nv»n  Inl-  ?"PP'"8  '°  a  email 
nimutea.    TaL  up  on  a  hot  °dl  S^  ^Zm  S'^^aki^r^u^c^^^  '' 

our  MAOTET^-  ^"°''^'  '^*""°°<''  ""-I  «"'■«'»  ««  one  fault  with 
THE   SAUCE. 


Zoil  Pellerin.  Butter  Maker,  Windsor  Mills    One  — I  H„  „  *  t 
any  cream  separator  as  good  as  the  MAGNEr  '  It"cannot^be°b'eater  "' 

RESSOLES. 
f»,„  V""""  '^™'""^-  chopped  meat  (well  seasoned),  1  cud  bread  ,.r„mK. 


.ake  cre„a.  of,  .h.  '£t\  b^i'TuLlti  b7h"n,l,  *"  ""   ""'   ^'^^^ET 
BROILED   PORK   TENDERLOIN 

pun  «lth  a  lu-,p  of  butter  and  Ie7tie  iut.  ,f  .h'  ^^ '"'"  '  "^  P"'  *"  " 
to  u  boil.  This  makes  a  delidobs  „»  -  '  j'^  ""'  "":"'  •""i  ''""er  come 
and  serve  hof.  "eiiuobs  «ruvy.    Htason   nitli  salt  and  pepper 

time  a.d  g,ves  lo/ger  Ufe-^.o'lhe  machlne.^'Exalme  it:'""   "'^'  "•""™"^ 
BEEF  LOAF. 

wen^bake  .  a  deep  dish  about  ^Tu.:::}'' I  lZm^:'!t'LTr 


durabdity.    thorough    .kagt-l-^'j   ^X^"^    "'    "-'    »'"'-"'- 


and 
IRISH  STEW. 


neat    appearance, 
operation   cannot    be 


with  the  water  and  a  Uttle  sal?  w  i„,  ■,  .""^  '""""■'  ""»  a  stewTpan 
the  meat  into  small  piecel  ski,^  h  f,'»  ?'*™  8?°"^  '"'•  «■'  ho"-  Cut 
potatoes  and  onions  in^to't'  Sea"  n  w.th  salT.n  ''"  «'"''  "^^  ""<=«  "-e 
gently  for  one  hour,  shakini  it  frZen  It  to  nrnSiffP"-  "'"^  1'  ''  "e" 
Cox,  Iron  Springs,  Aita.  '^q'-ently  to  prevent  burning,— Mrs.  Fred. 


:!-s.^1z  %  att'otMUrhe'^ir"- 

"Tw^n"'^''  «^.  'housands.-  he  relied.     ''^ 
"Oh    if  ;!'!?'■!£""*  *  8<«"'  <=»"''  book,  eh?"  said  I 
their  hSsban^''  ""^  """""'  """  ""^  '^em.'  S  the  salesman, 

PORK  CAKE. 

wateV's^tT^n-  .t's"to°;^  rg^t^'alf  "S^^h'  IP  'T'  "'L'  P'"'  •»"-« 
raisins,  X  lb.  curran  J  9  VZ  ??.L*."  ^'"""^  'hr9««h-        Then  add  1  lb 


'it's 


raisins 
namon 


X  lb.  currants:!  cup,  fuaar   S^fl       <'"^^-        '^^'>  ""id  1  'b 

,^  -,  and  1  of  all^.!^  and  dovi  'l   ol?'  r'>-'''      'j-Wespoon  Cin- 

C^iJatTnf"-    ^^  -"'  -^-P  ^-  -^tfs  ii  a1aT-^iTtti;^| 

PORK   CAKE. 

lb.,  lupJtl  mS  KvZ'J  ^f '°«  -'-  P""^'^  o-er  it,  1 
"da,  2  nutmegs,  1  teaspoonful  doves  "iteas^rSf?  ''"^P'  ^  'e«aj>oonfnl 
citron  or  lemon.-Mrs.  ^hn  h"  W.'inam.*k^tiorX!°Ont. '""^^^ 


_  .     ,  ,.  ,  PORK  CAKE. 

...  T**?  ^  '"■  *"■  '  '«"<•'«?  f"t  suit  pork,  free  fmin  loan  chopii  m  »  to  be 
like  lard,  pour  on  it  y,  pint  boiliiiij  water,  adil  '2  cups  nutfar.  1  cup 
UMiliiuea,  1  teu'piKin  a«il  i  mirrml  in  inolaBsen.  1  lb.  raisinn,  ii  lb.  citron 
•bavetl  fine.  Stir  in  sifted  Hniir  iiiduuh  tn  make  like  eiike  butter.  Season 
with  1  tenipoon  doves  aud  ouliiicB  and  2  teaBpoons  ciunaiuon.— Mn  U. 
Ecblio,  Ulilt,  Alta. 

Ernest  Micboud,  Lundar,  Man.,  Sept.   16th,   1907,  says:— I  am  well 
pleued  with  our  WAUNET  and  could  not  wish  it  to  work  better. 
BEEFSTEAK  AND   KIDNEY  PUDDING. 

2  lbs.  beefsteak,  1  beef  kid.iey,  milt  ami  pepper  to  taste.  Line  a  bowl 
with  paste.  Cut  the  steiik  and  kidney  up  rather  sninll  and  fill  bowl, 
seasoned  with  salt  anil  pcjiper  and  a  little  Hour  and  (ill  nearly  full  with 
waler.  Cover  over  with  paste  and  tii'  a  clciin  clolh  over  it.  Put  into 
boilinu  water  aud  let  it  boil  at  \-.iH  three  hoiirs,— Mrs.  Fred  Cox,  Iron 
Springs,  Alta 


AFTER  HI  FIRE,  SAYS  MUST  HAVE  ONE  SAME  AS  LAST— 
"A  MAGNET." 
Mr.  Samuel  Dinsraore,  of  ClarksburK,  Out.,  says:— Six  yeara  ago  1 
purchased  a  MACiNKT  Cream  Heparatur.  It  t'ivos  satisfaction  in  every 
respect.  Six  weeks  ago  I  hiid  my  barn,  .itand  ui  .M  \UNKT  Separator  anil 
crop  burned  by  litfhtninB.  Xiiidly  furnish  me  with  a  price  list  of  the 
various  parts  of  your  Sepautor.  I  cooMder  it  the  best  on  the  market 
and  wish  to  have  one  the  same  as  the  last. 

A  CHEAP  AND  NUTRITIOUS  DINNER. 
Boil  1  lb.  rice  in  salted  water  until  quite  soft.  Fry  about  X  lb. 
bacon,  cut  small  with  2  sliced  onions.  Mix  these  with  the  rice,  which 
must  be  rather  moist,  and  put  the  mixture  into  a  deep  greased  basin. 
Tie  a  cloth  over  it  and  put  into  a  larae  saucepan  of  boiling  water  and 
boil  for  an  hour.— Mrs.  Westland,  Shortreed,  B.C. 


D.  8.  Cassidy,  Frobisher.  Sask.,  J907.  says;— I  find  the  MAGNET 
very  useful  and  believe  it  would  pay  for  itself  very  soon. 

Chaa.  A.  Coles,  Marshyland  Farm,  Creelman,  Sask.,  1908: — The 
MAGNET  is  the  coming  separator. 

CHICKEN    WITH    BISCUITS. 
Pick  clean  and  wash  a  chicken.     Boil  until   tender.    Make  a  gravy 
around    chicken.     Have    hot    biscuits    broken    in    deep    dish.    Pour   over 
chicken  gravy  and  serve.— Mrs.  W.  H.  Welch,  Ferry  Point,  Alta. 


N.  C.  Hahn,  Hymers,  Ont.,  says:— The  MAGNET  is  easy  to  turn, 
easy  to  wash,  and  its  square  pear  and  double  support  to  the  bowl  and 
solid  base  makes  a  strong  machine. 

Stephen  lomeck,  Hymers,  Ont.,  says; — The  MAOKET  is  easy  to 
turn,  easy  to  clean,  and  skims  clean. 

ENGLISH    PORK   SAUSAGES. 

Chop  together  IX  lbs.  of  pork,  free  from  skin  and  gristle,  and  X  lb. 
lean  veal  and  1  lb.  beef  suet,  add  8  ozs.  of  bread  crumbs,  the  finest 
grated  rind  of  half  a  lemon.  X  doz.  sape  leaves,  a  good  pinch  of  mar- 
joram, lemon  leaves,  thyme  and  nutmeg.  Mix  thoroughly,  press  into 
skins  or  form  into  little  cakes  if  akins  are  not  obtainable. — Mrs.  John 
Wiltu,  Kalloe,  Maa. 


MAKCt   MOKI    MONEY   WITH    MAQNKT  THAN    BY   tKLLINO  TO 
THt   FACTOillEt. 

POTATO  PII. 

issmMwm 

bake  tiU  a  deep  brown.-Beatrice  Keddell,  Three  Hill.,  Alt.. 

YOUNG    LAD   TWELVE    YEAfii^OPERATES   THE    MAGNET   WITH 

HOT  POT. 

.tend  "the"  oTn'  Vhen  T^e'r  'of  't'llnTof  o'J"^  """'«  ^r""  «« 

NO  TROUBLE  POURING  THE  MILK  INTO  THE  TANK, 
the  ^ui'into^lh^tnk^T''"'^'  ^■^-  "y»-There  i.  no  trouble  ponring 

VEAL  LOAF. 

a  lb».  «al  put  through  the  chopper,   ii  Ih    nit  norW    9  ......    <iu 


a«r?.  r''  °  '"'"  '?•'  '='™°'  ""'•  ">e  skimmer  wo  k,  well  The  Lnre 
gear  i.  far  stronser  than  any  other.  The  bowl  beino  auoDorted  at  hnfh 
ends  make,  it  run  much  steadier  than  the  bo«l  of  the  M^  or  D-^? 
^^.J '.^'''  fr'  *'«*"  y^""  "''•  «P»'-»te8  the  milk  from  fivT^,  a^, 
could  do  It  from  twenty  cow..    I  am  sure  '       'I  haw  th.  L^^nJ  .  -5 

for  in  one  sijnmer  from  eight  cow.  *  "'*  "*»""'"  Pa'd 


SV  ISS  STEAK 

rk^'  ci^r^idirKut  !rh^i?V!;r  f  ;°,vt3'  }d^7  "• 

ge^t.  ,  hours.    More  w.l^'r  .honld  be^JdeS  «  reqj;ired::M.''E' dISS' 


"«  FOR  ALU   BUTTM-HAKINO  COMPCTITION 

Manitob*  i'ro»iDcial  InduitruJ  F»ir 
Me        L'  VVmnipeg,  imo. 

"r.t  pruVTn  ^''^Xi  TTLt  .^'t''^^'^  '^'""'  ««»»"tor,  wo. 

«"d  .11  finished  before  .he  co.Zui,rr,'''.h'''"  f'-^'-NKT  cl4a«l. 
operutor.  oj  the  other  Bep..r»tor"  u«S  „■  ih^  *.  "*''.''  "P"««e«l-  The 
to  itop  their  m«:h.De.  lo  make  adiuumeni.  o^i""*"'  '"""''  "  n~««»ry 
hot  water  in  the  hdonor.  ,7  f h  '"""•""«DI«.  and  were  uompelled  to  run 
would  mtoe  iut  'ffe  MAUNl  1  T,^T  '",'»"'"'«  ""^  «Sd  crJ.,S 
.pecil   ...  nt.on   or   udjuir.i'en     and  VrtnS^'^tcw'^h""    ^'""'"J;  "» 


Vearetabl4 


CORNISH  POTATOES 

Boil\.;'e-CtS;'and°"a»h?h''erl''th^e  Ct.'"'"''/!''".^  "»"«'•  '  '". 
the  CM  m  the  milk  aSS  adl  t"  the  SSta^.'  ™  bread  crumb.;  bSt 
gre.«d  tu.  .nd  bal:e.  UU  brow!..iV^'  C^,  rhonU:"fl.c'^'"  ""  ' 

«n>p"!^:Se".nd7t«,n^°^a^v"1;  fi'''    '''?'   "^'^-'n"   MAGNET  „ 

man',  othera  wr.r  "'^o'lnr  th'^  ifi^N  ^??1.  Te"& 'o'o''U""""'' 

MASHED  POTATOES. 


THE   BRAKE  A  GREAT  ADVANTAGE 

e.a.ly'rJfin^«!2L'  P^er^i^tf/^'Tt^'fa-I^^i,"^™ '-' e«^.  'J 
thmlt  the  MAUNKl  aa  nearly^W  as  »n  be         *      '  -Jvantage  and 

FRIED  PARSNIPS. 


N.  E.  Wright,  Wawanesa,  Man.,  asys:— The  MAfiNPT  i.  »..  .u.  j 
of  «„th.ng  I  have  uaed  in  this  line  huh'erto.    Thrb^^^eiig  Md  ,2^ 
[h"''Lc££.'"^  ''™'"'  """  °"  '"''"'"°°'  ""»  'hu.'^'loLgrthe'ta 
TO  BAKE  SQUASH. 

.v-nn^'L*  f^°'^''j'^  t""*^'  °J"P«  ""'  ">«  8««dB  and  place  ijid  ud  on  a 
round  pie  tin  and  bake;   when  done  scrape  out  of  the  rir d    m^  ™5 

w^fs^ik        ''  ^'"'"  "'"'  '»'"«^-"»-  David  a  !,o"h^l^»t^ 


Mr..  L.  Howeon,  Foxwarren,  Man.,  says:— We  likf   th*  MAnwiTT 
»ae,  It  u  e«,.y  to  turn,  and  does  not  get  iut  of  rep^.  '  *  MAGNET 


•OALLOPIO  POTATOIS. 


'"ilk.  then  put  .ri'pi'c''.  of  h'MeV„"ro„„l""'  '.T"  "..hJi^Su,' am 
wrve  hot.  or  arc  in.e  war ni..l  „n  in  J    ■   "'  '     ".  ""'  '"^  ""1  l"!"  »n.l 

«clnt  tcLe"T,k;'m".'SriS~^^i"-  -- -The  MA(;NKT  i.  .. 
■'"-If  by  JU  work  ™'  "'"■'  "•'  "'"''■11  en«y.    Thi«  machine  pr.iie,! 

STEWED   CARROTS, 
"ton,  Whit«wood,  La.  **""  "'"'•  •«>«  -Mr«.  DnTJd  C.  John 


repr^'nUit^"^^''  l??fel"v  ""t.rn"^   ".'"^"^T   '-  -"'"v   «'  ^-u 
It  will  ikim  cold  milk.  •  •  ^"'^  '"  "■'"''  »■"'  --""y  t"  "et  lip 


POTATO   SCALLOPS 


Md  pepi^r  to  u.te     C    n«,h   "'"•''^»!^''  '«««. 
4»  minute..  "  '"««•''«'•■  P"iir  inta 


"'III  2  cups  .if  ciil.l 
K".  1  -up  of  milk;  unit 
buttered  dish  and  bake 


cJiTsH.ssr'u  ErtfSs:  W.I  i-i  &»;  ,f  r " 

BOSTON    BAKED    BEANS 

»irnmer;e''n?,;'frr''rotn:;,er'""pt?  o?!"  "V"'  '^l.""-  '"  "  """  «"■' 
with  cold   water.     Put   bom"  ?n     moM    ""  ,""'7,  "nd    wash    th-irouBhlv 

and   on    top  of   the   ?e»t     f   the    bonn!  '^^?^,  '^''''    '^  .">•   """  '"'   S 
muKtard  and  3  tableapoona  ,lark  mZl^   "rZJr'.l^""'   ^    "-""P" 

-r.'r;',f?u!^"el^r.o^ci^t^t  "^"■^'^^  "   '"-f-*  '^-- 

^."are^«ear,  are  »i-/feat.,t»Mt,r„„rKit^"o,/,'lt  ^'twi^l 

LYONMArse  POTATOES. 

"^.Jj'^a-s.-!. --?.;.  M,V;»s  s-tss 


BoiUnd  .1  *'°'"*  ^"""'■^  ""H  WITH  SAUCE. 

•II  the  dart  o«.    Farn.er,rnld  buy  MAGNET^'.  '""""  "'""''  "°^  *»''" 
CORN  A  LA  SOUTHERN. 

t.bIe^n'^eIt'edTut?er'  ?  If ^'p^n"''"';.  "^'^I  ^ ™P»  -M-.!  milk,  1 
buttered  batang  dhh.    Bike  insTow  oyt  ^nHll™'  P*P'^'"     'f"™  '■"" 

BAKED  CAULIFLOWER 

flow..,J  'Pnt'tit<,'^%':t"li'7boit/'    '"  ""{r.'T-  "''  '■"'•k  into 
•Irain,  pl.ce  in  b  bakina  dish     Pn.     ?  u  ^°''^''-  •>"''  ff"-  30  minntM 

.  tablespoon  of  flour  ?n^i.  add  a  hl\t^'^Z'"°,  "'  *"'""  '°  "  «a,Tce  pan 
and  pepper  and  stir  constantly  „Sti!  D,  'p™""  u?''"''  "  H'tle  .al 
eanhflower;  sprinkle  over  a  half  ^in  „f  k  '  j  ^""'^  *'"'  »»nce  over  the 
of  butter  and  bake  in  a  quick  ove?abont''lf  "'■'"?'"=  P"'  "^  »  '«'  bfj* 
bn.wn.-Mr,.  David  E.  ^oTnsC^^^rteli^^S'-  "^  ""  '''^  ''™'"'  " 

Take    t   .„„.     ,       """^    CROQUETTES 
taWe.poon;orS'el?e'd'SS??e^^  C^of  rS  S    'f'\P«PP.-   «"<'   2 
™1U  ,d.p  into  egg  yolk,  roll  in  o-rnmell   f??''^,  dSp'fit."""^  '"'"  ™"" 

Plokles  atid    ReliaKes 

,1^  TOMATO   SAUCE 

2    tabtt^3'Mt'XeirV"7e„"/n  """''•  '  *"'''-P--  «"-  ('"el, 

»ntdd°fl'  "'"'"■.''  f-  -inu4?h:nrrrarr"Melt''"?H''^''!^"-  ^-i' 
pan  add  flour  and  stir  until  smooth  SHrn' fk  I  ■  'i^''  '"  "  'aoce- 
cook.  sfmng  constantly  „„til  it  "C.   %  VtM^l^'J.Zl:!'  "'"' 

tbould^i^^'J-.Villag.  ^;rHa.   u^  MAOXET  over  nine 

OUEEN   OF   PICKLES 

.  quar?rr'ge"'o'f^,;;,'."=^„'?'':-;  I  "Ju.rr?^^,.,?,""*.^''"  .™,'='™''-^-  -""'e: 
flower,  .3  green  DeoDer=    •?  ri,l  ,,  „  7  '"  ""'""s    who  e:  1  larce  cniili 

Drain,  then  addTc,!p,  Igar  •^-'^^itn''!:'""'^  '"  ^"'  ^""^  Cr  n?ght 
li  seed  >^  oz.  cele?;  S  [,ef  'n™ p"?;**",  ".'"-t  T'"""--  "^  »>■  "•"^'■ 
2-3  cup  flour,  a  yellow  mustard    ■-,?,,  •  "''■   ''"-'"   "'"^e  paste - 

gar.    Stir  alowry  and  tet^U  up."     "       '  '"'""""  P™''^'-  ««♦  with  Wne- 


At  H.lif„  Eihibition  the  MAONET  w.,  ,w,H«l  •»*  »  „ 

Pe.,tnrs  were  DeLa.,I  ,na  N.tioniU  ''™*     *^- 

„     3«"l«''w4'-r"lb?'l,r,V°''''","   *N°   TONGUE. 

Pnnr  nvor  meat  when  cold    '      ''"•  '"«"•  ^  "'   '»'"«"«     Boil  .nd  .kirn 

««ti,f„dfon"Tt""'"„i?irZ"n J-^T^r'  "AGNET  ha,  „iTen  ^e  ererr 

MAGNET  for  I  is;"pe'.c^"f'h;MVfes''?.'°X'"^-  /"  "^«  '''oy'7b'J 
flrst-clasa.  miuntjs  in  this  aectinn  are  working 

r^i.  «  11.  ORAPE  CATSUP. 

Hro^r^yir'^r  Kj„'",,„''h":,  ••'-:,'„^'>„ '■",-;■  "d-'  to  inice  3>i  ,b.. 
pepper.  X  tablespoon  Bait.  Iprnt  of  X«r  n''i''':'-^T-  '."'•'"  »"''  Wack 
tie  and  aenl.     (Will  keep  for  year«."  '  *'"  »  ''"'"  "''=''.  hot- 

a"  tttn^Sed^7^ri"    '  "^  ""^^  "'^"^^T  Cre,™  Separator  i, 

J?ill  1       1.  MUSTARD   PICKLES, 

"f  salt"  let'':irn"d''n':ex'  n^,  -IClrrS^n  Z"  '"",  ^"'"  »""  "  half  cup 
"negar  and  l>i  cnpa  brown'  suLar  let  .l™"''.  ""' iT".*"  ^"  '  inart  of 
hera.  M  come  to  a  bn^l  aea  n  Vhin,,?5^%*r  "  ^"':  "^•'  the  cncom- 
heapinc  tea.spoon  turmeric  n^wTr  In  I  ^''-   H  "'''•<'''P«"i»  moBtari    1 

Cauhflowera  or  onions  mav  be  n/ed  m.tr,  I  f  '""' l""  '  """''  "'  <">ce. 
C.  Johnston,  Whitewood,  Saak  '  cucumben; -Mrs.   David 


-nre**reci^°St>rh"M"AGNEtr;;:i<  ^^-^^r  «'"'  ™  """ 
hey  are  real  Rood.  Please  send  me  a  JToinfJ^^  "'J  •■"*  tri^d  two  and 
'f  yon  have  any.    Thanks  in  advm<i.       "^     '  ""'"'"'  '^^''^  "'th  «x)«. 

p  ONION    PICKLES 

waterTnra'cSp'nf  4T''  fn  X""  ""'"""'  If*  '"""''  "^^  "i^ht  in  cold 
them  into  pickle^ottles  or  omethinTtha^vo,';'""  "",  '"*  T'"  '"^  ^t 
to  boil  a  quart  of  vinegnr  or  as  mi?ch  »i  L"n  '""  "^'T  ""''t'y-  Hot  on 
pickling  spice  or  red  pepper  I'c™  over  trem '"^7 1 '?"'"  »"•"  "  <^°P  "' 
then  drain  off  the  vineea?  nn,i  add  a  TiHll  TJ"''  t*  """»'"  till  cold. 
Then  pour  back  over  them  Yon  mni  Ik  '"""'■  ^"t  to  a  boil  .gain 
.wny.-Mrs.  David  C.  .loh"st„n';"whit?w.!^^,%X'  "''""   """   ""'  '""" 

MMTkpaSi*o'rsa'12flfind"t"\here"r^-'  ""'  V'""  ""*  "'  y"" 
well  ^pleased   with   the   iL^^.V^'l'f:^^^^  ^k  ^aS^  ^"I^' 

CUCUMBER   RELISH. 

lo  „  J-  '""■  W.  A.  Haieht 

Salt  ."o^elr  ^^o^'m^^krptrcL'uXrTrd  ^■"'■«»'  ^"""'"'  '"  "- 
meat  chopper.  When  oronn/  L;,  ■  ■  ^  ""^  "°'""^  ""'^  pnt  thronch 
pnt  in  piSCle  bottle.     ""'""''■  ""^  '"  "'"««"■  then  season  with  saHnd 


Father  E.  Nap  Masse.  P.  P.,  Barachoia,  N.  8.,  wiya:— "I  ationaly  id- 
vise  frnmers  hnvinR  two  or  more  cows  to  buy  a  MAGNET  Cream  Separa- 
tor. I  uae  a  M.AGNET  and  it  turns  easy,  is  easily  cleaned  and  ia  a  strong, 
serviceable  machine." 

LEMON   CATSUP. 

Mix  1  tablespoonful  grated  horseradish  with  the  grated  rind  of  4 
lemons.  Add  a  teaspoon  fnl  salt,  the  juice  of  the  lemons,  a  dessertspoon- 
fijj  each  of  white  mustnrd  seed  and  celery  seed,  a  few  blades  of  mace, 
fur  cloves  and  a  dash  of  red  pepper.  Boil  88  minutes,  then  bottle  whil« 
hot.    In  6ve  or  six  weeks  thii  will  be  ready  to  serve  with  fish. 


DAUGHTER  OF  ELEVEN  OPERATES  THE  MAGNET. 

Adeland  Reroyan,  ,jt.  Marie  de  St.  Madre,  Que.,  1909,  says:— "My 
little  (laughter,  nge  11  years,  does  the  skimming  and  cleaning  of  my 
MAGNET.  It  Rives  entire  satisfaction  and  I  conclude  it  ia  the  best 
Cream  Separator  on  the  market." 

SPICE  GRAPES. 

Take  pulp  and  skins  of  10  lbs.  grapes,  add  4  lbs.  brown  sugar,  X 
pint  vinegnr.  1  level  teaspoon  ground  cloves  and  large  teaspoon  cinnamon. 
Cook  gently  1  hour,  stirring  very  frequently.  (Pnrple  grape  is  best  for 
each  of  these.) 


Geo.  C.  WebsttT  of  Benlah,  Man.,  says:— After  using  a  MAGNET 
four  years,  it  khas  ff^en  entire  satisfaction.  It  runs  easy  and  skims  clean. 
The  double  support  for  the  bowl  and  square  gears  are  a  great  improve- 
ment. 

TOMATO   CREAM. 

Mrs.  Rotha  Brophy,  Brantford. 
1  doz.  large  onions,  1  doz.  large  apples.  1  doz.  tomatoes,  ripe;  peel  and 
chop  fine,  boil  until  soft,  strain  through  a  sieve,  when  cold  add  yi  lb. 
mustard,  1  qt.  vinegar.  1  tenspoon  red  pepper,  1  lb.  brown  sugar,  1  table- 
spoon of  salt,  boil  until  thick  and  bottle. 


Dairy  School,  Kingston.  Ont.— Skimming  by  the  MAGNET— Cream 
35  per  cent.,  skim  milk  .015  per  cent.  Feb.  26th;  March  7th,  skim  milk, 
01  per  cent. 

SPICED   PEARS  OR    PEACHES. 

1  peck  pears  or  peaches.  5  lbs.  granulated  sugar,  1  quart  white  wine 
vinegar,  season  to  taste.  Boil  sugar  and  vinegar  6  minutes  and  pour 
over  the  fruit.  Let  it  stand  24  hours  .then  drain  off  the  Uqnid  and  bring 
it  to  a  hnil  again  nnd  pour  over  fruit  and  keep  a  weight  on  to  keep  fruit 
under  liquid.  Thrn  put  juice  and  fruit  on  until  fruit  is  tender,  and 
bottle. 


Mr.  T.  S.  Atmore.  St.  George,  Ont.,  writes:— Have  used  MAGNET 
over  5.000  times,  is  easy  tn  wash  and  operate,  a  clean  skimmer.  It  will 
last  a  lifetime.  Will  answer  any  inquiries  regarding  the  MAGNET  be- 
cause it  is  all  the  makers  rlaimed  for  it. 

CRAB    APPLE    CATSUP. 

3  lbs.  prepared  crabapples.  1%  lbs  suaar,  1  pint  vinegar,  1  table- 
spoon cinnamon,  1  tablespoon  pepper,  1  tablespoonfol  cloves,  l}i  table- 
spoonfuls  salt.    Boil  all  together  until  aa  thick  aa  jam. 


Olive  Beatty,  Whitewood,  Sask.— It  would  be  impo<iuble  for  as  io  do 
without  our  MAGNET  Separator.  We  prize  it  highly  and  call  it  the  baby 
of  the  hooae. 

MUSTARD   PICKLES. 

1  quart  large  cucumbers  chopped  fine.  1  quart  small  cucumbers 
whole,  2  quarts  small  onions,  1  large  cauliflower  cut  in  piecea,  3  small 
green  peppers  and  3  large  red  peppers  cot  fine.  Put  eacn  vegetable  in 
separate  dishes,  coier  with  hot  brine  and  let  stand  over  night.  In  the 
morning  drain  off  the  liquid  and  put  all  together.  Add  3  cops  brown 
sugar,  H  gaL  cider  vinegar,  }i  lb.  mustard  seed,  }i  oz.  celery  seed. 
Let  come  to  a  scald,  make  a  paste  of  X  cup  flour,  ^  cup  mustard,  >i  oz. 
tonneric,  stir  in  slowly  and  bring  to  a  boiling  point.  The  addition  of 
3  large  onions  shopped  fine  improves  it.     Add  more  sugar  if  dewed. 


Ja  es  N.  Cox,  Milk  Tester,  Windsor  Mills,  Que. — Skim  milk  from 
MAONKT  barely  a  trace  of  batter  fat,  the  best  I  ever  tested. 

PEPPER    SAUCE. 

1  large  head  cabbage,  12  gnod  sized  onions.  12  each  red  and  green 
peppers  all  chopped  fine.  Salt  and  let  stand  over  night.  In  the  mom- 
mg  heat  3  pints  vinegar  with  IX  lbs.  brown  sugar,  4  tablespoonsful 
each  of  mustard  seed  and  celery  seed.  Throw  over  the  chopped  mixture 
and  when  cold  bottle. 


D.  H.  O'Byrne,  Fort  Hammond,  B.C.— Had  no  satisfaction  with 
separator  till  I  got  the  MAGNET.  It  is  all  you  say  it  is.  It  is  easy  to 
turn,  easy  to  wash  and  skims  the  milk  better  than  any  I  have  ever  used. 

MANHATTAN    PICKLES   (SWEE-,. 

Wash  a  basket  of  gherkins  and  put  in  strong  brine,  sufficient  to 
float  an  egg,  for  36  hours,  then  place  in  crock  and  pour  over  the  follow- 
ing mixture  while  boiling  hot'  '  pints  cider  vinegar,  10  lbs.  granulated 
sugar^  3  teaspoons  cinnamon,  teaspoons  cloves  and  3  teast-oonb  mace 
tied  m  muslin  bag- 
Richard  Sleman,  Haydon,  Ont.— My  MAGNET  gives  perfect  satis- 
faction. It  is  easy  to  wash  only  one  piece  in  the  bowl.  It  is  very  easy 
to  turn  and  the  double  support  to  the  bowl  is  a  great  advantage  over 
other  separators. 

CELERY  RELISH. 

1  doz.  celery,  3  red  peppers,  all  cut  fine;  2  quarts  of  vinegar,  1  small 
can  of  mustard,  2  oz.  of  curry,  2  tablespoons  flour,  salt  to  taate,  1  lb.  at 
sugar.  Dissolve  mustard,  curry  and  flour  separately.  Let  come  to  boil  in 
vinegar,  then  set  back  to  simmer.  First  add  flour,  then  curry,  miistard 
and  sugar  and  salt.  After  all  are  blended  well  then  add  oelery.  Boil  10 
minotes. 


Girii  J.  Bildfell,  Foam  Lake,  Sask..  .Tune  10,  1909.— My  No.  2  MAG- 
NET Cream  Separator  ia  a  very  good  separator.    It  certainly  pleases  me 

Bobt.  McEenzie,  Nettley  Lake.  Man.,  June  16,  1909.— We  find  the 
MAGNET  is  A-1,  doobling  oor  quantity  of  cnun. 


„  ,  ceuenv  sauce. 

G.  .-field  RobertB,  High  Bank,  P.E.I.— We  like  onr  MAP.NPT  p~..™ 
Sep.r.tor  very  much,  it  «  easily  worked  .nd%W^  enti  "SctiSr 
RIPE  CUCUMBER   PICKLES. 

into  8^fD8'°LnhIm '^„^  ^°  ^Tv.^  '^'"=-."P«  "^ucu-nbera.  then  out 
P«D^S.,^„f  fTh'^f^K"**"  '^^  '"'""•  "'«■'  drain  off  the  vinegar 
rrepare  a  syrup  of  a  lb.  of  brown  sugar  to  a  quart  of  aood  vineoar  1  r«l 
pepper,  cinnamon  and  nutmeg  to  taste     Boil  tho  tLfi^  T{^  .    '      . 

E^TolSVelri^?  '™'  anrUl^LV^nir^-mi^'^J^gS: 


perfJrt.  ^'    *""'    ""»*"»"    S**-    N.B.-Our   MAGNET   Separator   is 
TOMATO  CATSUP. 

6  onioST  qT/.^''  '^i"P  '*"•  ^  <"■  ^  <="P  "*''<=  «"g".  1  pint  vinegar, 
npnSl~  •*?  Sreen  or  red  peppers,  cayenne  to  taste,  2  ois.  whole  white 
^era,  H  oz.  whole  cloves,  y.  oz.  whole  allspice,  2  ozs  ^hole  multard 

di,'a?^in^S'b?ty-    ^"^  """'^  '"'"^  *"'''"''  '°  »  ""^^^^  « 


.  Gustavus  Falk,   Westham   Island,   B.C.-Heard   my   neighbors  com 

tion.    I  oonaider  the  square  gear,  the  support  to  the  bowl  and  rtmno 
ngid  frame  makes  it  far  superior  to  any  otW  "  '*"'"* 

SWEET  V  NEGAR  PICKLES. 
,  3  large  6rm  cauliflowers,  2  quarts  small  yellow  onions  50  mwlinm 
«z«l  cucumbers  Mak  24  hours  in  salt  and  wLr"  d^ioff  thenl^W 
three  times  with  boiling  wa;er  for  about  15  minutes,  drain  agafn  then 
put  m  crock  and  cover  wifa  the  foUowing:  2  quarts  good  v°nelar  1  Tnt 
water,  brown  sugar  to  taste,  X  lb.  mixed  spi™.    Briig^l  to  a  boil  and 


™„.  ;.£  ^*'  **e"»°n>e.  Que.-Am  pleased  with  my  MAGNET  It 
SJ?»n?^  esf.  washes  easy  and  the  top  bearing  to  the  bowl  is  im 
^tant^to  a  fast  runmng  machine.    Trie!  three  others,  find  MAGNET 

CHILI  SAUCE. 
i  Ihi  ''S^»  '°™»«oe«.  a^iu'"^  onions,  6  heads  celery,  1  quart  vinegar 
4.  lbs.  brown  sugar,  3  dessertspoons  mustard,  3  dessertsnoons  JrrnnnH 
«r''Th^;Ji  r'T«?'  ^  ?«««'teP°"nB  ginger,  X  teasj^n  'S^ennnep 
per,  2  handfuls  salt  (put  in  separately).  Add  vinegar  Ihour  before  tek- 
mg  off.    Boil  3  hours,  stir  continually. 

NFT'.J!;^°^'""if"  ''^'^'a"^'-  Man.,  June  20,  1907.-We  find  the  MAG- 
NET  ea.!y  to  wash,  easy  to  turn,  and  satisfactory  in  every  resnect 

A.  Jones  4  R.  Marshall,  Gilbert  Plains,  Man.,  Sept.  23    1907 -We 
could  n^  get  along  without  our  MAGNET.     It  d^s  iU  woA  weU  and 


PLUM  OR  CRABAPPLE  CATSUP. 

a.,  the  ingredients  .oge'.h^^^MnffViWeo^So'y  'o^TaT' 

«oo<,"/n/tr.'.l.,e^e^Ke^^^^^^^^^  -^f^  .J.« 

TOMATO   AND   CELERY   PICKLE. 


the  MAONEt'uX  ~'tA  ^^■r''-'^'  T""  ^•«  <" 
easily  outlast  wnrm  gear  The  MArNPT  •  *  "'T''J'  °"4[ne-  It  wiU 
skimmer  certainly  save"' tim^  nof^lP  T''  u*"  *,"■■"•  ^^  ""^  Pi«=e 
to  wash,  but  they  arreasy  ^o  Dut^«*hf,  ""^^  ^♦T'  "'"'  »''ira™er  ea« 
NET  is  made  right  ^        PattOgether  and  take  apart.    The  MACf- 

SWEET   TOMATO    PICKLE 


piece  in  the  bowl.  *^  '     "  '^  ^""'^   ""hed,  only  one 

CELERY  SAUCE. 

table?p,!oTe^g^r'7'ctl'  oV^±.1  1%'  °°''""'  ^  "^  PPP*"-  » 
aeparaldy  and^c^k  unTpwtty  tS       "''''«''P«'°»  »•«■    Cfiop  aU  up 

GOVERNOR  SAUCE 

peppl^k-^L'  ^"ek*Vd°Z'?L"°„ieTup^?Ulr  1^^^^^^^^^^  '"^'' 

muslin  baa  stew  slowlv  fnr  fL^  ^?  '  "u'^'P  "^  P'ckling  spice  put  in  a 
quite  BoF'lf  ft  Tauel"  stewed  «:»'  uTfll^t  ""'"  |he  Vetoes  .rl 
ft»Tid  0.  Johnston,  WUtowo^.  laak  ^^^  '  '""^  *«°e -M"- 


CELERY  SAUCE 

80  ripe  tomatoes,  6  large  red  peppers  (handle  with  fork  and  knife),  10 
large  onions,  16  tablespoons  of  granulated  sugar,  '  blespoons  salt,  6  cups 
best  cider  vinegar,  4  beads  celery.  Put  all  through  mincer.  Boil  IX 
hoars. 


FARMERS    GET    AN    EASY    RUNNING,    SAFE    AND    DURABLE 
MACHINE    IF   THEY    BUY   A    MAGNET. 

George  L.  Haslam,  Hozledean  Farm,  Springfield,  P.E.I.,  says— We 
got  a  new  bowl  for  our  MA<jNET  which  increased  its  capacity  up  to  660 
lbs.  per  hour.  We  are  perfectly  satisfied  with  it  and  so  e»8y  to  operate 
my  wife  can  separate  the  milk  of  ten  cows  with  ease.  Farmers  with 
money  to  invest  in  an  easy  running,  safe  and  durable  machine  will  get 
it,  if  they  buy  a  MAONET. 

MUSTARD  PICKLES. 

■  1  basket  small  encumbers.  1  buket  gherkins,  1  peck  small  onions,  2 
cauliflowers,  IX  gallons  vinegar,  ^Mb.  mustard,  X  lb.  curry  powder. 
Make  a  strong  brine  (strong  enough  to  hold  up  a  potato)  and  put  in  it  the 
cucumbers,  gherkins,  onions  and  cauliflowers,  let  them  "soak  for  2  or  3 
days,  then  mix  the  mustard  and  curry  powder  with  one  quart  of  vinegar 
to  a  smooth  paste,  add  the  rest  of  the  vinegar  and  the  washed  pickles, 
then  boil  for  10  minutes,  stirring  well  nil  the  time.  Put  away  in  bottles 
— Mrp.  W.  A.  Haight,  Guelph. 


Mrs.  Geo.  McGregor,  Clyde,  Alta.,  writes.— We  have  the  MAGNET 
Cream  Separator  now  fur  seven  years  and  it  has  given  good  satisfaction. 
Would  not  be  without  it.  1  think  it  is  the  most  substantial  machine 
made. 

TOMATO   MUSTARD. 

H  bushel  tomatoes,  2  teacups  of  salt.  Boil  and  strain  through  a 
sieve,  return  to  the  heater  and  boil  down  to  one-half  and  add  1  oz. 
ground  cloves,  1  oz.  ginger,  1  oz.  black  pepper,  X  oz.  cayenne.  When 
cold  add  1  pint  of  vinegar  and  enough  mustard  to  thicken  (about  X  lb. 
).— Mrs.  A.  B.  Petrie,  Guelph. 


mustard).- 


IT  IS  A  PERFECT  CREAM  SEPARATOR. 


Henry  S.  Dick,  Ponoka,  Alta.,  Sept.  1,  1910,  says:— I  purchased  a 
MAGNET  one  year  ago.  It  is  a  perfect  cream  separator,  easy  to  turn, 
easily  cleaned,  and  skims  clean. 

FRENCH    RELISH. 

24  medium  sized  cucumbers,  2  cauliflowers,  1  quart  chipped  onions, 

2  quarts  green  tomatoes,  6  green  peppers,  cut  fine.  Chop  all  together, 
salt  and  let  stand  over  night.  In  the  morning,  scald  in  the  same  water 
and  drain.    Make  up  the  following  mixture: — X  lb.  mustard,  X  cup  Sour, . 

3  oz.  tumeric,  5  cups  brown  sugar,  4  teaspoonfuis  celery  seed,  3  quarts  of 
vinegar.  Boil  on  the  stove  until  thick,  then  pour  over  the  strained  vege- 
table* and  pot  awsy  in  pickle  bottles. — Mni.  W.  A.  Haight. 


*wl^% 


DARK   FRUIT  CAKE. 

3  cups  of  molanes,  1  capful  brown  augur,  1  cupful  of  butter  (or  ihort- 
ening,  if  shortening  is  used,  be  sure  to  add  salt),  I  totispoonful  each  land 
spice,  >i  nutmeg  gruted.  4  eggs,  1  cupful  milk,  3  cupfuls  raisins  stoned, 
3  cupfLls  currants,  1  cupful  Citron,  7>i  cupfuls  flour,  1  teaspoonful  soda, 
1  square  of  plain  cbdcohite,  melted  and  stirrc<l  in  makes  a  dark,  rch 
cuke.  Bake  slowly  one  hour.  This  reteip  mukes  two  loaves  and  keeps 
excellently.— Mrs.   .\ndrew   McKoberts,  Ingleton,  Alta. 


Prof.  H.  H.  Dean,  Ontario  Agriui.itural  College,  Guelph,  Ont.— lU 
points  lire:  minimum  power  required  iiccorcling  to  capacity,  close  skim- 
ming, steadiness  of  motion,  case  to  clean,  general  convenience.  Glad  it 
is  a  Canadian  machine. 

FRUIT   CAKE. 

3  eggs.  2  cups  sugar,  I  cup  butter.  I  cup  molasses,  1  cup  sour  milk, 
1  teaspoon  mixed  spices.  4  cups  flour,  3  cups  raisins,  IX  cups  currants, 
lemon  peel. — Mrs.  Owen  England,  lilast  Orn,  Ont. 


James  R.  Pringle.  Dewittville,  Que.,  1909,  says:— We  make  a  k)t 
more  butter  with  the  M.VGNET  than  with  Creamery  Cans.  It  skims 
clean,  is  easy  to  wash  and  the  s^JMre  gear  is  a  great  improvement.  1 
like  the  top  support  to  the  bowl. 

No.    1    FRUIT   CAKE. 

2X  cups  sugar.  2%  cups  shortening,  5  eggs  well  beaten.  l>i  cups 
blackstrap,  1  lb.  raisins,  J  lb.  currant.s,  5c.  worth  chopped  nuts,  X  tea- 
spoon salt,  1  nutmeg.  1  teaspoon  cloves,  2  pieces  kmon  peel,  1  teaspoon 
allspice,  2  pieces  oriinge  peel.  1  teaspoon  cinnamon.  '4  cup  sour  cream. 
2  teaspoons  soda,  R  level  cups  Hour  ,no  more.— Mrs.  Bessie  Embury, 
Ormsbury,  Ont. 

BREAD    FRUIT    CAKE. 

1  cup  bread  spcmge  taken  from  sponge  when  light,  add  1  cup  brown 
sugar,  X  cup  butter  creamed,  1  egg  well  beaten,  cream  again  with  above, 
mix  >i  teaspoon  of  soda  dissolved  in  IX  teaspoons  of  water,  X  teaspoon 
allspice,  cloves  and  nutmeg.  Hour  enough  to  make  a  cake  of  usual  con- 
sistency add  :'i  lb.  seedless  raisins.  Do  not  stir,  but  mix  carefully,  turn 
in  a  well  buttered  pan  and  bake  in  moderate  oven. 


Mr. 


PERFECTLY   SATISFIED. 

Franz  Haffner,  of  Plum  Coulee,   Man.,  says: — We  are  perfectly 


satisfied  with  the  MACjNET.    It  is  easy  to  turn  and  clean. 

COBURG    CAKES. 

X  lb.  sugar,  brown,  X  lb.  butter.  2  eggs,  X  lb.  flour,  little  salt. 
1  teaspoon  cinnamon,  IX  teaspoons  mixed  spice,  1  tablespoon  treacle,  X 
teaspoon  baking  soda.  Put  flour  and  sugar  in  basin,  add  spice  and  soda 
and  mix  well,  put  butter  into  a  pan  to  melt,  add  syrup,  pour  in  among 
dry  ingredients  beat  up  the  e,7?"j,  add  them.  Bake  about  20  minutes  in 
moderate  oven     Bake  in  small  tins. — Miss  Lilly  Tiindsay,  Guelph. 


W.  L.  Kirkpatrick.  Saskatoon,  Sa.sk..  1909,  says:- We  are  pleased 
with  the  MAGNET.  It  saves  us  money  every  day  and  is  safe  when 
children  are  around." 


MOT  WATIR  OAKt 
•n»B  tSI;    i'^'"'^'"  i""*"'  1  '•blMDoon  batter,  1  cup  nrnD    1  t«, 

iJ3Si.TlAr''!l£d*"  "^  °*"  ™''*'''  """  """^  "■«  MAGNET  i.  th.  b«.t 
V  II.    I.  ..        ,  KENTISH    CAKE. 

as  SE-  un*-r«H!°'^^'  rw»etrti«s«5 

PeMl  A.  Arthur,  Hockburn,  Que.,   1909    says -The  MAniSfFT  »„™ 
eats,  skuna  cleso  wd  is  eoaily  waJhed      Vji  ,^ul\JtiJl  ."^t'NET  tum» 
with  the  cans.     We  like  the  MAON^.  """  """^  "••" 


"2".  «""ER     BETTER   BUTTER   AND  GET  BETTER   PRICE 
Bdwm  B.  Allaby,   Harford  Brook    NB     IQflfl    .77.      i        ,  "'^• 
butter,  better  butter;  churn  eMier  Tt  .better  ™'p.Sr^  ""'''*  T" 
of  oowi,  once  I  got  the  MAoSeT  "^        "*  •*"*  number 

DATE  COOKIES. 

^'hV^:I  &Zru/  SSLr^VdT''ii^e"cCrjii?  T 

£g  tft^th^rau-d  '^/kgg'?MT4r  «•*  '°»-°«'fi'"n«  on,  p^." 


READ    WHAT    A    BUTTER    MAKER    BROM    WISCONSIN    ««v. 

ae™i.*-  ^'°"';  TelfordviUe.  Alta.,  Oct.  3rd,  1910   sLys-neMAGNET 
fcparator  cannot  be  beaten  for  clean  sWmiing,  ewy  turniL  wiS  thl 

^  r?°^  "T  J  ~°"''/'  '"°  "^  ■""'='>  morel^LbleThat  f  torm 
«e»r.    It  wiU  outlast  a  good  many  worm  Beara  unA  »>,r  „i;„!.T,      ?  ^"""^ 

ity  for  a  few  dollars  without  chan^nrth^'f  f?ame  shouW  li  pni^rj^ 
oooTince  every  farmer  to  buv  a  AlAfJlMFT     t  .^       i!  ..      enough  to 

8.  «d  I>— 1.    I  muBt  «,  the  MAGNET  i^  ahead  of  ttau^'  ^ 


Dtrk   P>rt- 


PRINCE    OF    WALM    CAKE. 

I   cup  brnnn  sugar.  X  cup  butter,  y,  cup  aour  milk,  i 


cups  flour,  I  cup  chopped  rnisinR,  1  tnblefipoonfui  noda  diasolved  in  warm 
wnter.  1  tableapoonful  rnnlasHCR.  yolka  of  3  eta*.  1  tablpaponnful  of  each, 
cloTes,  spice,  cinDamou. 

Wliitt  Part— 1  cup  suunr.  '.,  cup  sweet  milk.  X  cup  butter,  whitea  of 
'A  egga,  1  tablespoonful  bakinx  powder.  2  cups  flour.  Bake  in  jelly  tina 
und  put  together  with  icing. — Mrs.  Kdward  Walker.  New  Rcaa,  LiiDeD- 
burg   Co.,    N.8. 

WORTH  TWICE  THE  MONEY. 

Dan.  Buck,  (iilman,  Que.  1909,  says:— The  .M.'VGNET  does  all  you 
claim  for  it  and  is  superior  to  any  oilier  that  I  hnve  seen.  1  would  not 
be  without  it  for  twice  the  money. 

ONE  EGG  LAYER  CAKE. 

Cream  1  cup  of  sugar  and  butter  the  size  of  an  egg,  add  1  egg,  1  cup 
III  milk    '2  teaspoons  of  baking  ponder,  i  cups  of  flour  and  a  pinch  of 
salt.- Miss  Ciithie  Johnston,  Springbank,  Alta. 
STRAINER    IS   FINE. 

B.  Johnson,  Markerville.  .Alta.,  May  7th,  1910,  saya:— I  have  been 
using  your  M.\(iNKT  strainer  for  about  two  months.  I  am  highly  pleaaed 
\yith  it,  and  would  not  do  without  it.  It  is  so  simple  and  will  last  a  life- 
time. 1  highly  recommend  this  strainer  to  anyone  using  a  cream  aepi^ 
rator.     Wish  you  every  success. 

LAYER   CAKE, 

a  lb.  flour,  X  lb.  sugar,  3  ozs.  butter.  1  cup  milk.  1  oz.  baking  pow- 
der, '2  eggs.- Mrs.   Wm    Rheintgen. 

THE   MAN    WHO   HAS   ANY    IDEA   OF   MACHINERY    WILL   BUY   A, 
SQUARE  GEAR   MAGNET. 

Mr.  Charles  Desjardins,  of  St.  Pierre,  Man.,  says: — The  man  who  has 
any  idea  about  machinery  will  undoubtedly  choose  the  MAGNET  on 
account  of  it  being  a  square  gear  machine,  that  is  if  he  wants  to  have 
a  machine  that  will  last  as  long  as  he  will  live. 

LAYER   CAKE, 
3  eggs,   %  cup  sugar,   X   tablespoon   butter,  3   tablespoons  milk,  2 
teaspoons  baking  powder  ,\X  cups  flour.     Mix  butter  and  sugar  together. 
— Mrs.  John  Watera,  Jarvia,  Ontario. 


James  I.  Irwin,  Fitzmaurice,  Sask.,  1909,  says:— Well  pleaaed  with 
the  MAGNET  Cream  Separator.  The  double  support  to  the  bowl,  the 
strong  square  gear  makes  it  easy  to  turn  and  durable,  it  ia  eaay  to  wash. 
We  are  making  a  half  more  butter  from  the  same  number  of  cows  than 
we  did  with  our  old  separator.    The  MAGNET  should  sell  itself  becauae 

V  it  paya. 

I  LAYER   CAKE. 

t  1  cup  sugar,  2  eggs,  2  tablespoons  butter,  %  cup  milk,  1  teaspoon 

I  soda,  2  teaspoons  cream  of  tartnr,  2  cupa  flour.    Cream  butter  and  sugar. 

j  add  egga,  then  milk,  lastly  soda  and  cream  of  tartar  in  flour.    Do  not 

I  stir  too  much. — Mrs.  Geo.  Pool.  Wayside,  Ont. 


George  Harbottle.  Gordenville,  Ont. :— My  MAGNET  is  a  perfect 
skimmer,  not  leaving  a  trace  of  butter  fat  in  the  milk.  The  square  gears 
are  better  than  other  makes,  will  wear  longer.  Its  double  supported 
bowl  will  give  good  results.  It  gives  me  perfect  satisfaction  io  every 
way. 


NET  nLJJ.'  £''P'^'  •»»  «*.  Morden,  Man.,  »«;-!  think  tbe  jlAO- 
a  -  JSSnS  Sr^SS'd.i.''""  '""^  ■"  '"'"  '^«  '—««.-"£.  wife: 
,,       ,  LEMON   COOKIES. 


p.rfiJr«:!ii«''uo^^M'Si:i.i*^^iii:'^.  -^y^-'^^-  magnet  «»« 

,,^  «UQAR   COOKIES. 

-■ww^i-^"*!  •"?"'.  ^  ""i"  '•^'  ^  ««».  i  cup  Bour  milk  or  creiun    i  teu. 
biUie  in  quick  oven.-Mr..  Edward  Walkor.  New  Ko..,  LuS   (Jo    N.8 

ctaJ?^  bS3?'JS''iii'"'"''  """"^^  '^''^^'=^'^' """"» '»".  «»y  •» 

SUGAR   COOKIES. 

.  nn  i.^**!  '"•"•  ^  ''««^,',  ^  *«»»P<«n  »«l».  >.  cup  butter,  flavorinn    a 

TRIED    FOUR    WORM    GEAR    SEPARATORS-MRS.    BROWN    SAYS 
SQUARE  GEAR  MAGNET  IS  FAR  SUPERIOR 

4M,UNBT  u  as  near  pertection  as  a  18  possible  to  get    t.    For  cIom  »ld  n 
m?*  S£^  bSILST^k'  "  "''''"'Po^ed,'^  ease  of  turning  and^  wS,S 

hi"  MAGNET  lir?nrT''/h''  ""^  'i'««'^«W, "''""'«  ''i  8ep»™tors  and  find. 

,..1.  J  fu™**""'  '°  "i*™  »''•  especially  ui  washinu  and  Duttino  (7, 

h2«^'.d'^™'lfhT"*  «•""  *'"  ,'«'''  "^  "^^  li'«  oTthe'iS^hSiC'S?  we' 
h.ye  had  enough  o?  worm  gear  styles.    Wish  your  CompanyTyTy  su^ 

OATMEAL   COOKIES. 

■2  J.£°ttifuls"^f  "tC^'f  I?*'  ^  '"'■f  <="1P^"1  ''»"«^  1  "cupful  sugar, 


THE    MAGNET   THE    BEST    THING    THAT    EVER    CAME    TO    OUR 
HOUSE. 

gmmmmm 


COOKIES  (0000). 

8  ««»«,  1  cnp  mgu.  1  nip  hiitt/r.  1  tempron  Tfinillii.  1  tM«pnon  •nda 
2  of  civiiin  t«rtBr  in  enoiich  flonr  tn  mnkc  stiff.  Poll  out  iind  btke  in  n 
qnick  oren.— Mf».  Jno.  Wntpin.  .Tnrrin.  Ont 


J«niM  McKlnlny.  Bchnrm  Sn.k  1907  pwt.— t  om  w^ll  mti«(lM< 
wiMi  th»  MAHNET.  It  is  on^v  nnrl  .imnlo  tn  wnrk  nn<1  n  b.toiI  nkimrrwr 
I  tried  the  M e  hr.t  bontrht  »hp  M\f.NKT 

PEANUT   COOKIES. 

1  pint  peiinnti  chopperl  Hn.'  •?  tnh|p»ponn«  hntter  1  nip  «nffiir.  S  eRga 
1  te(i«poon  hnkina  powder  9  tT.hlp.pnnn=  milk,  n  pinrh  of  mtt.  CrwiTP 
btltter  snrt  mm.  iidd  th(>  hpnten  ps'»«  nnf"  nnri  other  inaredientii  unil 
enoneh  flonr  to  nuke  ii  «ott  ,1on.-h  IMI  nnd  rnt  in  pirden  — Mm  Oeo 
Pool.  Wnynide.  Ont. 


Annelin  Mennrrt,  St    Mnrthe.  Ont  — Mv  MAONKT  i«  enpiT  to  tnrn  mA 
one  pierp  in  the  howl  nukpn  it  nrv  to  plenn      Tt  "kinm  perfectly.     It  if 
"tmnfflv  ponotriiptr.i  rnri  the  ffpnrn  n  ffrent  improTement, 
GINGER   COOKIES. 

1  nip  »nBnr.  1  nip  Inrd.  1  rnp  hinrk  molnsneti  1  pnp  sonr  milk.  1 
tnWeiiponn  linffpr.  1  tnhlp-poon  mdn.  Flour  tn  roll  ont.— Mm  Oeo  Pool 
Wiivs!i1p,  Ont 


ftpnrijp  Mnrri«nn    Kinnpnr''!  NfiM^,  Que     1W),  «^v=  — Thr  MAONTT'S 
"iiperinr  pnints  oyer  nther  nppnmtnro  urn  its  phiv  tnn^inir.  better  mpnlv 
tnnk.  donble  henrintt  hnwl  one  pippp  skimmpr   pnnv  to  olf  «n  nnd  thp  hmke 
Am  Mtiofted  in  every  wny  with  the  wnrkiiis  nf  the  MAOVFT, 
COOKIES. 

1  eBB.  I^i  cups  brown  unaiir.  1  rnp  shnrten^nff.  V  cnp  milk.  1  teii- 
jpoon  dortn.  2  teasponnii  crenm  tnrtar  nml  flnnr  enonffh  tn  roll  thin.— Mni 
Dennis  Latimer.  Osnnnnnqne.   Ont. 


SAYS  BUY  A   MAGNET. 

xTwnPo  ^'  ^•■"<''**''n-  Bowrlen.   Altn  .  says:— I  have  been  nsine  a.  MAfl- 
.•  .  *'.P"™*'>'",  fjo    1   for  ovpr  thrpp  ypars.  and  it  haa  Riven  me  entire 
wtisfaction^nnd  I  wonH  advise  nnv  person  needine  a  separator,  to  boy 
a    MAGNET. 

COOKIES   MADE   WITHOUT  EGGS. 

•iJ  a"''  '"■""■■  '<  """P  butter.  V  cnpfiil  sonr  milk.  1  teaapoonfn!  aodn 
"•ith  flonr  (o  make  thp  hntter  stiff  pnoiijh  tn  roll.  Different  kinda  of 
spices,  cnrrawny  seed,  raisins,  chopped  lies.  etc..  may  be  added  to  v«ry 
these  cookies.— .Tennie  Armstrone  Stoneleiah    Ont. 


THE   CHANGING   TO    A    LARGER    CAPACITY    IS    A    GOOD   THING. 

Mr  ,T.  M  Hodgson,  of  Hnrtncv.  Afan  .  savs— The  MAONRT  Cream 
aeparstor  IS  a  Bood  clean  ekimmer  nml  turns  ensv.  and  I  mnst  soy  I  like 
tne  way  it  is  bnilt.  The  Btrons;  Bonare  a,  nr  nnd  the  two  hearings  took 
my  eye  after  I  first  saw  it.  Tt  nill  wear  a  long  time  on  account  of  the 
ws-7  it  IS  made  It  is  closed  in  and  is  eaav  to  oil,  and  I  admire  th» 
good'thin     '*  ■^»nBJng  to  a  laraer  rnpncity,  if  needed,  which  it  • 


AHIlAVJU  Ii  rvMnii  ■;  -3Vl^mt^  ^1 


V 


•UOAR  eooKic*. 

M.  McCarthnr.  Whitewnml,  Sink.    1007.  «„v».-Mv  r.r.-iu,lic-,.  nu«in  . 

.  .'S:S  UC^-^'J"  *"•'"  '"""''"r'  hy   „,inr.h!.  V  a/net'  f 
mH.  '■   •"'""  '"""■  ''•"'''  "Ix-ratH   than   nther.   I  haw 

A    FAVORITE    SODA    CAKE. 

Into  1  lb.  nf  (Ine  flniir  nih  (1  nz<    hnttpr   fi  €it«   rnrrni.ic    i  ...»._       i  i 

neaten  wa  and    !<  teaoiipfiil  wnrm  ni  k    ii   which  1   f.>.i.n<ionf.il  nf  P«r 
Siff,  BO.  '"  '  '"'^''"'*'  """  '"'  2  ho„r«.-Mra    W«tlanrt.  "hort- 


W»  ''r  ^  ?,*°^"  "^"^  ''"'"^  O''  *'-l-  SEPARATORS 

.*w,--i     I.  "i?""''"-  '''■'""''"'>  Milla.  Q„P.     ItKlO    ,„v«  -Till'  AfVfiNFT  i« 
jtronBly  bnilt.   n.n»  ensy.   ,kimi<  clonn   nnH  easy  tn   wn.h      Yo,    ,ln   nn. 

f4r?h%''";r",U^";;."?:?,.  „^T;a".e".  ■"  "'■""'"•  ""■  "^^^'^'^ """  •"- 

DROPPED  FRIED  CAKES 

tM.i^SrkJtf^r^'"'/'  '  "ff  "'"■•  '"'"'    -  »"bl'-no„ns  r..,.|tP,t  bi.ttrr   '^ 


•  AOWET   BEATS   THEm    ALL    AT   THE   O     K.    CREAMERY 

NFT^Rpn.™*')!?^"'  **"™'"B«'''«'-   Alta      Oct.   1.t.   1910.   mvo:-Tn.    tfl    .  - 

Sn^SnV'cr™''^  tSro.V  h'A^T^''  *-'  •"•*  -"♦'•  "'  ""^ 

RAILROAD   CAKE. 

»?Ju     •  /ni^fP^?   '^'Tl',"'   'j;'*"-    '<   teaapoon   aorta,   n   little  numol 
•nd  aalt.      (Qood).-Mn>.  Wm.  Stone.  Melanethnn,  Ont.  '^ 

KNOWS   THE    MAGNET    IS   THE    BEST. 
,„.,**'•  ''■  ^    ^^"O-  Heartincly.  Man  .  miys:— Thp  MAONET  <ikim^  nsr 

rh^Tei'riJth™  Mrr"  machine  is  thP  bP,.  on  the  n^arket    b'cm  "e 
.-.211!  •     ™    "      "  '"  ^"'^  •"  "'en"  "n  nccoiint  of  few  niecea     Thp 

MDare  war  la  very  atrong  anrt   the  machine  ia  ea»v  to  tnrS     U  aavea 

iStiaald  "''        "    ^'"''  '"^'  "*"■  """'''   ""*  ^"  "•"''""«  i*     l"" 

JOHNNY    CAKE. 
1  cnp  of  com  meal,  heaped.  2  cnps  flour.  1  cup  suaar    1  cnn  milk 
8  ere..  ^  cop  bntter.  3  tewpoonfnls  of  baking  pow/er     Bake  in  a  q°ick 


GREAT   SATISFACTION. 

a ""•  Aqo'Phe  Roy,  Guigues.  Qne  .  1909.  snys:-The  MAONET  Orenm 

Sejwimtor  givea  me  great  astiafaction.  ^    iir,i  i  renm 


NtlOHIONS   SURPRItlD. 

Smitb.  Dodri'i  Lake.  Que.  1909.  nya -The  MAGNET  bM 
tauRht  III  hnw  In  mnke  mnr«  mnnrj  nut  nf  bnttrr.  Wc  luiT*  giliwiil  • 
much  larger  pmflt  not  of  our  t«n  covin.  We  xnrpriim)  oor  oaighbon  wHk 
the  mnonnt  of  butter  «r  nnn  make. 


Tbnmtt   DiTidmn.    Huron     Ont— The   dnnble   lapported   bowl   tad 
■quire  gnt  make*  the  MAflNGT  far  •uperinr  to  aoj  other. 

ItAiaiN  PUPWt. 

.  .1^"  »««»•  X  cnp  hiilter  M«m  will  dnV  1  cup  milk.  1  cup  of  atoiMd 
rainn«  choppeil.  2  enjn  flniir  S  teimnonn*  if  haking  powder:  iteam  half 
hour  in  «mall  ciipn  not  nnite  hnlf  fnlt.  "Piin  ii  rnnnffh  for  eiffht  cop*.— 
M   R.  Duncan,  nlghrf.  Alta. 

PILLINO. 
1  cnp  white  maar  hoiW  tn  ■  iiTmp.  1  cnp  amnnA  minina.  white  of  1 
rga    henten.     Beat  rgs.  «tir  in  raisina.  then  porir  in  boiiinu  armp. — Mn. 
P.  K.  Oirard,  T,amerton.  Alfa 


•aT«:— The  MAONFT 
Mt  (rirl  anri  boy  tin 


Mr«  Walter  Pbillipi.  Bleakmnre  Snak  ,  1907 
fream  Separator  I  hnnelit  i«  jnat  n«  reeommendeil 
the  moat  of  the  aeparatinu  lyoTinuest  9  yeari). 

HOT  WATER  RHOCOLATC  CAKE. 

Two  tahleapoona  hptter.  1  onp  if  «ncnr.  yolk  of  1  effg,  9  ■onam  of 
rhoeolrte  (leaa  than  hnlf  cnp  crated  rhneolate)  i1i»>olTei1  in  half  cnp  of 
hoilins  water.  1  teaapor.n  "oda  i1ia«nlTe<1  in  half  pnp  tiore  of  hoilins  water. 
1  teaapoon  bakinir  powder  aif ted  with  IK  cnpa  fle nr  and  1  teaapoon 
Tanilla.     Mix  in  order  TiTen.— M    F.  Dnncnn.  Talgary.  Alt*. 


Thoa,  A.  Holbmok.  Ha.nittoii  Ont  •— Mv  MtfV  irirl  of  aeren  yean 
tnma  the  MAONRT     Tt  i«    aailv  rieaned  and  perfectly  aimple. 

Pat.  ToTiBhlin.  Denianna  Milla,  Qn'  IfW.  aaT«:— T  recommend  the 
MAONKT  hecaiiae  it  ia  easy  to  tnm    ea«y  to  waah  and  ia  a  jood  akimmer. 

APPLE  SAUCE  CAKE  (Without  Eggal. 
1  cnp  anitnr.  V  cnp  bnrter   1  ^  cnpa  apple  aance..  2  cnpa  flour.  9  leyel 
feaapoona  aoda  diaaolved  in  apple  aance.  1   teaapoon  cinnamon,  abont  X 
of  nntmes.  !<  cnp  raiains.  pinch  nf  aalt.— M.  F   Dnncan.  Oalgary.  Alt*. 


RHUBARB  FOR  PIPS. 
Cut  rhubarb  in  araall  pieces,  pack  tight  in  gem  jar.  911  full  of  cold 
water;  seal  tight.     Will  make  fresh  pica  for  winter.     Oooaebeniai  will 
keep  the  aame  way.— Mrs.  A.  B.  Petrie. 


ICING  FOR  CAKES 

2  lbs.  granulate'!  sugar,  X  tenspoonful  cream  of  tartar,  enough  » '.'e 
tn  (lissolve  nntl  boil  to  a  rojie  ileKree,  then  take  off  and  beat  on  the  aide 
nf  the  pan  until  it  becomes  white  and  thick.  If  it  is  too  thick  add  »  Utile 
water  and  melt  on  stove.  Any  flavor  can  be  added,  Tanilla,  ravpbeny, 
etc..  or  chocolate.  When  thin  pour  oD  cake  and  let  atand  to  hiweil.— 
Mrs.  W.  A.  Haight. 


„j,.      ,  *    NrCE   JOHNNY    CAKE. 

m  tea«poon»  bafcng  powder.-C  Wm'.  Vh^n ton ri?„"e°v\rOnl ''''''"- 
KAGNET   SQUARE   GEAR    WILL   OUTLAST    FOUR    WORM    GEARS 

Crcm    "p.«r'is  S%  .'Htct^^^'''Th'"-    -y— The.  MAGNET 

„    .       „  ,  ,  jOKNNY  CAKE, 

maple  .yrup.-Mrs.  E.'Vn^^b^:  c!fg7^,*'Alta"'"'  """*'•  '"""'^  " 

CHOCOLATE    LOAF. 

?ngar,  X  cup  butter  2  e«a"beateny,.,n=„.^''  "',''' ,""'^*"  ^  ™P 
in  a  little  hot  water  2  cups  flour  Stif  «uL T^*  ??'"'•  1,  te^spnon  soda 
Bake  in  rather  a  slow  .Tel'  TwU^^^^r  wtleJ^'jatL^''- 

me  well**lf""e^if;l^:5»tr„Q'>/-.  ^^,-  -y^-The  MAGNET  suits 
io  easuy  Cleaned,  turns  easy  and  requires  but  little  oil 

BROWN   CAKE. 

i  ™„.    I  a         „Cheap  to  make  and  very  Rood 

1  eat  h?l  1  cup'butTe?'  Tc.'in"""'  -,'^»'?™'"''  ^  «"P«  ^rown  sugar, 

mixJa  8pki8^2tLspoons' of  so^ain'T'^nl 'h '',■'"'''''•  ^  '"blespoonfuj 

salt.     Bake  in  a  gocS  oven  -Mrs    VV  1^t  '^Ph°™*'^7^''  i^  *«««P<»" 

seau  Palls,  Ont.,  UmhK  im             ^'         ^  ^'"'^  ^"™'  ^''- 


Wm    T    D***^"^!  °°^^  '"^^  WO""*  W'TH  EASE. 

ENGLISH   SHORT  CAKE. 

sifted  'vri?h  it'  rSb'a^arl  rf\"LTS' J,f  "'  T^»,  ^"^  ''"«"«  P^-^er 
cop  of  whit«  sugar  Wet  ur  lik?J^!  ^  *!*''  '"'•'"''  ">'"  "•  '•'«°  "dil  1 
m^re,  to  bake.%av::i?as_l^!«ii.'  wTso^n.Tullp'S"''-     ""*  '" 

FEATHER    CAKE. 

twXa'ISSm  uJfL^T'';  ^  ™P, >>,''"".  1  small  cup  milk,  3  eggs,  2 
^•^ninJa  creaju  tartar,  1  tcaspoonful  «oda.-M.  Mellett,  Union  mid 


JAM    CAKE. 

2  eggs,  1  cup  brown  sugar,  Y,  cup  butter,  1  cup  betiies,  1  teaspoon 
soda  (Iissolyed  in  hot  water,  \y,  cups  flour,  2  tablespoons  sour  milk  add 
berries  after  flour.— Mrs.  W.  M.  Evans,  Vancouver,  B.C. 

THE     MAGNET     MAKES     MORE     BUTTER     AND    THE    CREAM     IS 
CLf,»r  £?T   AND   RICHER. 

Mr.  John  Krombe-  of  UaK  fin  ,';,  Man.  says:— The  MAGNET 
Cream  Separator  is  just  i  r-  prH.<;eiite(!  'a  every  respect.  I  am  well  sat- 
isfied. We  make  more  b  iKr  ao  1  the  outter  and  cream  l<  much  cleaner 
and  nicer.  The  M.'iGNE'l  s  ■:  is>  to  cLan  and  runs  easy  aid  skims  clean 
We  declare  that  to  buy  a  U^AuNfci  ie  a  paying  investmenv  to  any  farmer. 
BANANA   CREAM    CAKE. 

Creaii.  1-3  of  a  cup  of  butter  with  1  cup  of  sugar,  a.id  the  yolka  of 
t  eggs,  X  cup  of  sweet  milk  and  \%  cups  of  flour  sifted  with  %y,  level 
teaspoons  of  baking  powder,  and  lastly  the  whites  of  eg«  beaten  stiff 
Bake  in  a  square  tin.  When  baked  dispose  on  the  top  four  bananas 
peeled  and  cut  in  halves  lengthwise,  then  cover  with  whipped  cream  — 
Miss  Cathie  Johnson,  Springbank,  Alta 


milk,  2  beaten  eggs,  2  teaspoons  cream  tartar.       

cups   flour,    tablespoonful    finely    chopped    mixed    peel!   1    tvaspoon    any 
essence.    Bake  in  2  layers.— Mrs.  Bessie  Embury    Ormi ' 


Olive  Beatty,  Whitewood,  Sask— It  would  be  impossibk  for  us  to  do 
without  our  MAGNET  Separator.  We  prize  it  highly  an.(  call  it  the 
baby  of  the  house. 

SURPRISE   CAKE. 

Cream  together  VA  cups  sugar,   %  cup  shoi  ening,   1>,   cups  sweet 

r    U  heat*n  ooo«    ■>  t„„=r,«„r,=  ,.,„ —  » i    teaspoon  Loda,  3  level 

>eel,    1    tv  asp 
irmsby,  Gnt. 

J.  Blanchard,  Croton,  Ont.— Our  MAGNET  can't  be  bejt  fc  skim- 
ming. 

J.  W.  Gilson,  Crossfield,  Alta.,  says:- Your  MAGNET  Cream  Sepa- 
rator gives  the  best  of  satisfaction  in  every  respect. 

WHITE  CAKE. 

1  cup  granulated  sugar,  3  tablespoonfuls  shortening,  1  cup  milk,  y, 
nutmeg,  a  pinch  of  ground  cinnamon  or  any  other  spice  that  may  be 
desired,  1  teaspoontul  soda,  2  teaspoonfuls  cream  tartar,  1%  cupfuls  flour 
This  baked  in  rather  a  slow  oven  gives  a  result  which  is  a  good  imitation 
of  the  old  fashioned  EUection  Cake.  Raisins  or  currants  may  be  added, 
as  desired. — Jennie  Armstrong,  Stoneleigb,  Ont. 


THE  TWO  SUPPORTS  FOR  THE  BOWL  CAUGHT  MY  EYE. 

Mr.  S.  W.  Anger,  of  Coulee,  Man.,  says:— Our  MAGNET  is  doing 
first  class  work.  The  two  supports  to  the  bowl  and  the  square  gear 
caught  my  eye,  and  I  think  the  brake  is  great.  No  waiting  for  the  bowl 
to  stop  makes  it  so  that  we  can  have  it  all  washed  by  the  time  other 
separators  are  done  running.  I  always  speak  a  good  word  for  the  MAG- 
NET, as  I  am  sure  it  is  a  pleasure. 

WHITE  CAKE. 

\%  cups  sugar,  1  cup  milk,  %  cup  butter,  2>i  cups  flour,  1  egg,  3 
teaspoons  baking  powder.— Albert  Manette,   Ardoise,   Hants  Co.,  N.S. 


^     WON  THE  MAGNET  GOLD   WATCH   AT  COCHRANE 

1  .  LIGHT  CAKE. 

milk!  I'^Stt"  7o'™1'UpS^g  ^Hi  \  'fb'"'--  butter.   ^  e„p 

A   WOMAN   KNOWS   BEST 

^Ap^L^t^^l  jyf;';:„t'  «-^  writ...-!  u«  the  MAO. 
book  will  be  .s  good  as  the  Separator  ,twi.    ^T  ^u*"  ^ook.  for  if  the 

chased  on  my  recommend,  for  they  sa?^ .  w  "^       '1  ""''  """«  l""*  P"r- 
.h«^me„.    I  mUk  mne  cow,  "XVte  ry".^?^  ^"(^Jl^.TVu'-ei;' 

JERSEY   LILY  CAKE. 
r.is.n,Tof^T^'°«^,^-?,„''"«".  1  cup  ,weet  milk.  1  cup  chopped 

^^^^^■^'^'^^:''^-^l^l^^'^^^tr^^  "°''\»  «-t  "»>  -re 
httle  Bister  seven  years  old  can  turn  hnmt-,  """,'''"  "'  ""ws.  My 
easy  to  turn  and  satisfwitory  in  every  respect        '''    ^'  »  «My  to  waah! 

j^  WALNUT   CAKE. 

cup  ctopped  walnuts.-MiBB*  Belle^Walker,  Gullpr"'  '"''^"«  PowJer,"! 
h.M«^"  ■'•   Stephens,  Otter  Lake    Que     lonq    ., 
better  cream  separator  than   the  Maunkt   'kf  ^'=~'-  ^°  ""t  wish  s 
eaaily  washed  and  skims  clean.        ^^^^^J^T,   because  it  turns  eaBy"  is 

1  .»-    ^  .         ALMOND  NUT  CAKE. 

J-  egg,  >i  ctp  of  coffee  sugar    k  nm  K,.it„   i 
■poon  cinnamon,  ki  cud  almomlo    >^  t^  '^         "/  ^  "up  raisins,  cut,  1  tea. 

r^S:^I'St;^'--•'BK%,1ar11Ea1d^c:.i^^^^^ 

MAGNET  DOES  BEST  WORK 

C«.ripfrr^f^isrt;>'u':^an^^ie;'.^•e/er  ■"T'^"'^''  "AONET 
bors  have  one  that  woi-ks  like  it  ^         ™°'  '""^  """e  °'  my  neigh. 

NUT  CAKE. 

2  eggs  (whites  beaten  separately)    Jf  run  hntf„    i^ 
a  teaspoons  baking  powder,  2  cups  flour  IcSnn.f'  ><."p  sweet  milk, 
thing.— Mra.  0.  C.  Medler  '         ^  ""'  ™*»'"'  «<1<1  1  egg  last 


4 


^ 


Cordon  Plant,  Rnnchvale,  Man     29th  S^nf     ickv?  m... 

™rt.fy  ,h„t  I  bought  of  your  ^pre^ntaUve  TIaW^T  fT'~^"  H  •" 
'ind  I  now  It  18  the  beat  thino  of  iu  kimi  I  fi^S^ .?  S,'??^x,^£»™''"'' 
turned  and  cle.ncHl.     No  more  iorm  gear  for  me  MAGNET  ea,il, 


WHITE   FRUIT  CAKE 

lb.  fine  cut  citron,  whites  of  8  eJir   vvWr        '  u^  «'««». white  wine,  }i 
Th.  ...ntity  makes  t«r,oi^-«fc.k:^r  .Ti::^.l!f^i^S  ^S] 

faet.    y  in  every  way  '  "'"'*•  "  ^''^  *"  *"">  "'"'  satis- 

1  K  ..       „,         WM'TE  FRUIT  CAKE. 

I  lb  crt?on"p::i;¥ib"'':oc"'n"u't'iT'  iriT'i  ""'^ "  -p^  8°". 

biikind  powder     Bake  1  ■  Mhm  rri'n  \    i '    '''''"<='»'d    almon.ls,   4    teaspoons 
fine.-Us,  Geo.  il^^rgent;  Hartshorn,  Allr  ""'"■    ^""P  ""'^  »"<'  P««'  »P 

satisS'ction.^""""'-  ''"^"-'"e.  Ont.,  says:-My  MAGNET  gives  splendid 

Wh  .        ,  .  WALNUT  CAKE. 

add  the  wh"tes'o?Se'er  VlZ'-^'tlZf^'  T  '>r"  "J*^  '"«  -«"• 


M     *i     T  V  „'*'°  "^"^  ''O"   REPAIRS. 

c.ti  «  ^        Johncox,  Portage  du  Fort,  Que.,  J909    sav,    -The  MAGNPT 
satisfies  us  and  has  cost  nothing  for  repairs.  '  MAt.NET 

MADE   NEARLY   FORTY    POUNDS   OF   BUTTER    MORE   WITH   THE 

„, MAGNET. 

„„  W,  T.  Butcher,  Stand  Off,  Alta..  Oct.  17th,  1910,  says— The  MAG 
NET  IS  giving  entire  satisfaction  and   we  are  qiite  sure  if  we  had  iis^rf 
one  all  the  time,  we  should  have  been  verv  much  fnrth!.r  .La      r? 
gains  in  the  three  months  it  has  been  in  use    milkina  thf  „^  ?" 

of  cows  with  the.  exception,  of  one  t w^y"ar"-oTd  ?xtr  Tn  j'u%"'Sd  SukusT 
The  month  previous  to  using  the  MAGNET  we  made  60  lbs  of  but?er 
hat  was  in  May  June  we  made  95  lbs.  7  oz.,  and  in  July  we  made  ]f« 
magnet:  ""^  *"'*"'  '**  ""•  ^  "'■  ^«  ''^''"«  it  irairdu"^'  Jh*e 
CHILDREN'S   SPONGE   CAKE 

J  cup  sugar,  2  eggs  broken  into  a  cnp  and  cup  filled  with  cream  beat 
IX  cups  flour,  sift  3  teaspoons  of  baking  powder  with  flour  2  nrTti.^!.' 
Beat  altogether  for  five  minutes.  Bake  in  patiy  pins  N?^  for  the  S?l„ 
folk  luncheon.-Mrs.  W.  Welch,  Ferry  Point,  Alta. 


Julius  Lots,  Wmmpeg,  Man.,  Aug.  a3rd,  1907,  says:— The  MAUNET 
IS  Ibe  very  strongest  separator.  So  easy  to  turn  that  a  bov  or  airl  can 
operate  it.  The  bowl  of  the  MAGNET  is  supported  at  both  ends  and  this 
IS  a  great  advantage. 

OATMEAL   CAKES. 

•1  cups  rolled  oats,  2  cups  tlour,  i  cup  brown  sugar,  i  cup  butier  or  ii 
cup  lard,  >i  cup  sweet  milk,  2  teaspoons  baking  powder.— Mrn.  (Jeorue 
McGregor,  Clyde,  Alta. 

ioam  Lake  Agricultural  Society,  i'oam  Lake,  Sask.:— Mrs.  D  K 
Herrick.  using  a  MAGNET,  won  gold  watch,  being  first  prue 

Archie  iraser,  Bpencerville,  Ont.— My  MAGKET  is  easy  to  operate 
aunpler  to  set   up  and  less  trouble  to   wash   than  any  separator  1  have 

patii 
OATMEAL   CAKES. 

^>i  cups  flour,  iy,  cups  oatmeal,  1  cup  sugar,  1  cup  lard,  or  half  lard 
and  half  butter,  X  cup  sweet  milk  or  water,  -2  teaspoons  baking  powder  a 
httle  salt  il  lard  is  used,  it  butter  is  used  you  will  find  it  salty  enough 
KoU  thin  and  bake  in  a  hot  oven.— Mrs.  Uavid  U.  Johnston,  Whitewood' 
oask.  ' 


^ 


EIGHT   YEAR   SON    TURNS    MAGNET    FOR    NINE   COWS. 

^a  ^-  Tippins  Charteris,  Que.,  iUOa,  says:— With  the  MAGNET  I  made 
b/i  lbs.  more  butter  in  one  week  from  nine  cows.  1  would  sooner  aive 
$100.(10  for  the  MAGNET  than  *iiO.UO  for  the  other  makes  of  machines  1 
was  shown. 

OATMEAL   CAKES. 

1  cup  of  brown  sugar,  >,'  cup  butter,  -2  eggs,  1  cup  of  flour.  Mix 
oatmeal  enough  to  thicken  and  drop  on  buttered  pans.  Flavor  with 
raisins,  currants,  vanilla  or  lemon. — Mrs.  VVm.  Bheintgen. 

MR.    BARON    KNOWS— HE    TRIED    TWO    BEFORE    GETTING    THE 
MAGNET. 

Adam  Barin,  Stony  Plain,  Alta.,  Oct.  10th,  1910,  says.— I  was  looking 
for  a  good,  strong,  square  gear  cream  separator,  like  the  MAGNET  It 
IS  strong  and  easy  to  operate.     Any  child  can  operate  this  machine.     1 

had  two  different  kinds  of  cream  separators  before,  one  the  C 1  one 

year  old,  which  1  cannot  use  any  more,  and  one  E e    which  I  spent 

lots  of  money  for  repairing  them.  1  think  the  MAGNET  is  the  best 
machine. 

SCOTCH   CAKE. 

1  cup  white  sugar,  1  cup  butter,  X  cup  lard,  X.  teaspoon  soda,  white 
of  1  egg.  boda  dissolved  in  water.  Beat  sugar,  butter,  lard  and  eaa 
together.    Flavormg.— M.  Mellett,  Union  Road,  P.  E.  L 

xTn.,r*^1u  ^"l'''  "'■"y«"».  .Sask.,  1909,  says:-!  am  satisfied  my  MAG- 
NEl  IS  the  best  machine  I  have  seen.  No  other  separator  skims  as  clean 
as  the  MAGNET  or  so  easy  to  fom. 

LUNCH   CAKE. 

1  egg,  1  cup  brown  sugar,  %  sup  shortening,  1  cut  <our  milk,  1  cup 
seeded  raisins,  1  teaspoonful  cinnamon,  X  teaspoonful  each  cloves  and 
nutmeg,  a  pmch  of  salt,  IX  cBjps  of  flour,  1  teaspoonful  of  soda  Bake 
in  moderate  oven.-Mrs.  Neil  Wilson,  Guelph,  Ont 


'^^ 


Jttii  Fsirffrey.  Glen  Small,  Ont— I  sra  well  plensed  with  my  MAG- 
NET, close  skimming,  ease  in  turninR.  easy  wnahinii,  it»  dnnble  irapportej 
bowl,  nqiTiie  Rears  and  (rood,  solid  constrnction.  I  wonid  not  take  one 
hnndred  u,,llnrs  for  it  to-dny  if  I  cmild  not  Bet  another  like  it, 

PRINCE  OF  WALES  CAKE. 

1  (Tip  of  brown  snear,  X  cop  bntter.  4  tablespoons  molaaMS.  X  cup 
buttermilk,  1  cup  seeded  raisins,  1  teaspoon  soda,  1  teaspoon  cinnamon,  2 
cups  flour— Mrs.  Geo    McGresor.  Clvde    Mtn 


H.  McPndden.  Lorrninville.  Que.  IPOfl.  snvs:— Good  for  von.  I  am 
usinR  a  MAGNET  Cream  Sepnrntor  with  best  results. 

SPONGE    CAKE. 

IX  cups  suBnr.  3  poirs.  ■<  cup  rold  'vnter.  1  teaspoonfnl  soda.  9  tea- 
spoons cream  tartar.  25<  cups  flour.  Bout  ecros  .'!  minute, .  then  beat  man 
and  suBsr  2  minutes.  Flavor  with  lemon.— Mrs.  Ssmnel  Nixon  Waweiff. 
Char.  Co.,  N.  B. 


THE    YOUNGEST    KNOWN    OPERATOR. 

^.JvtJL'^''''"''''  T-nmerton.  Altn  .  Sppt.  6th.  1910.  «av«::— We  «nd  our 
MAGNET  perfectly  sati'sffictorv  ir  pvprv  wav  Our  throe-Tenr-old  bov  is 
nhle  to  Bet  up  speed.  The  MAGNET  i«  w.=r  to  turn.  Tf  is  onsv  to  clean 
and  handle.    We  recommend  the  MAGNET  to  nil  intendinB  purchasers. 


SPONGE  CAKE. 

Beat  3  obbs  .1  minutes,  add  1  heanin?  run 


=uBar,  beat  5  minntea,  now 


^.  ..„    .,    .  nn-^ I irn.    fiii-i     i     mviii«iiil:    |-|I|I    MIUHr,    UVUl    U    111111111^8,    HOW 

itir  in  I  teacup  flour  with  which  is  sifted  1  teaspoon  cream  tartar.    Beat 
lis  .<!  minntea  before  addins  K  teaspnou  ondn.    Laatlv  stir  in  1  cnp  floor 


■  -    --     •■■•■III  ii.ri     m_iuiv.     „.■.,.,  ,^      ,  ..      .  <  i.,^,,-  ■ ..  ■      ^--i-.,         i_jani.IT     abii     iii      ■     uii^     m 

and  bent  thorouBhly.     To  be  enten  while  fresh  as  it  ban  no  shortoninB 
Mrs.  Bessie  Embury.  Ormshury,  Ont. 


Girli  ,T.  Bildfell.  Eoam  Lake.  Snsk..  .Tune  lOth.  1909:- Mv  No.  2 
M.'.GNET  Crtam  Separator  is  a  very  Bood  separator.  It  certainly  pleases 
me. 

SPUR  CAKE. 

X  lb-  bntter  or  1  cnp.  1  lb  suBar  or  2  cups,  1  lb.  flour  or  4  cups.  1 
teaspoon  soda.  2  teaspoons  cream  tartar.  1  cnp  cold  water. 

For  a  fruit  cake  the  same  recipe  nnn  be  nsed  bv  addinB  one  more 
cnp  of  flour  to  dredae  the  fruit  in  and  '4  cup  molasses.  Add  lemon  peal, 
citron  and   spice— Mrs.   ,T.   Solomon   Fitch,   Conqnerall  Mills,   Lun.  Co., 


Thomas  Boyd,  Roebuck.  Ont —I  milk  25  cows  and  the  MAGNET  No 
2  IS  just  what  I  needed.  I  make  one-third  more  butter  now.  It  skims 
clean,  turns  easy  and  is  so  easy  to  wash. 

1,  2,  3,  4  CAKE  OR    PATTY   PANS. 

1  cup  bntter,  2  cups  sugar  (I  prefer  light  yellow),  3  cups  flour,  4  eggs 
(yolks  and  whites  beaten  separately),  X  cup  milk,  1  teaspoon  soda,  2 
teaspoons  cream  tartar.  Flavor  with  essence  lemon.  The  whites  beaten 
to  a  stiff  frouth  and  dded  la.st.— Mrs.  J.  Solomon  Fitch,  Conqncrril 
Mills,  Lun.  Co.,  N.8. 


THREE    AND    A    HALF    YEARS,    NO    REPArRS 

tnriH  very  ea«T     A   riShi  "f™  ""'  fleRa   and   d-ans    tself  eosilv  nnH 

for  3>^  y7.rl°i^  „,*,    a '  wh,?h  tim™it'h„»"n  T"".     ^^  ''"«'•"''   """ 
Biven  any  trouble     I  fin  »ii  ,  ■  ",''"«  ""*  cost  a  cent  for  reDnim  rr 

NET  becL»  it'u  the  btt""  h."e'eye''r'Be^n.'"'^  ""  """"  *''""  *"' MAn! 
p.  f  1Q  "ADEIVA    CAKE. 

honr..-Beatrice  Keddell,  Wee  Hiila    Alta  "^     ™  '^^'     ^^''^  ^^^ 

yonr  MA%'E/Sep?„;;',^;'SX>;,«»y^„M„n     say,:    i  „,„,  j  ^„, 

perfect  machine  I  ever  saw  in  nil  ml  I'i       ?.  t"  ,^e  the  hest  and   most 
to  clean.    Wiahin«  yon'  'n^ce's"   in  y"o^r''bnsin'e»"  '"""  ""^"'"^  '«"'  -"^ 
-  EXTRA   GOOD  SPICE  CAKE 

3X  cnTrionrTheS3pU?n5„''1*f  ^  "'^  T""™'"'  '*h»k). 
ipoon  clovea.  X  nntmeo  1  wSI^l^f  i  '  ,^  '^'P"™'  nnnnmon.  X  tea- 
L.    Smith,   Melville    Ont.  "^       "    """"'  ""■  <="n-"nta.-Mr?,.  W. 


»  .  V^'a%.^'*7e'^ee  '^V  if^S^'orl""'-  •/'«^-™'-  M^™RT 
others  I  hare  naed.  '   ""^   "  ""«  e°"'y  operated   than  the 

APPLE  SAUCE  CAKE. 

po.wder'lTa",Wfnfn7ofTerfeied"'',p^?e^l^  T'Z  '  ^i^"!,-^  "f  baking 
m.lk  or  eRBS.  flour  to  make  a  stiff  batt  J  tLv^  .topped  raisins,  no 
like  fruit  cake.-Mra.  Lawremn  "''^  '"  "  moderate  oven 


APPLE  SAUCE  CAKE. 

bntte\TLZ'p*oo^Sfuf  ,l;::.fstrap"'r^un  s^^'-r  f"""""^'^  ™«".  >^  -P 
y,  of  a  grated  nutmeg  1  teasjS^nfui  of  ,?nn„^^  ™'""V  ^  ''"P  ''""■"B 
spoonfuls  of  baking  soda,  sT^uns  Hoi.r  RTr'-f""^  '™?°  P"^"'-  2  teal 
Matt.  Armstrong,  Newbu^  Ont  ^  "  '°  »  "'"^  Pan.-Mrs. 


APPLE    SAUCE    CAKE. 

cnn,T"n.^r?"fl'o1[r  Eiffel  f'^'rZinV""*  ^'T,  ^  ''"P  "PP'^  -"O*.  2 


#;^xS^S^H^^^aH;^Se^ 


™„,f'7l!"''  ^"""^  nicnuTnn,  Sn.k..  1909,  mt,— Ti,.  yiknvVT  i.  .11  .-j 
more  thnn  von  rh  m  for  it      Mi>  hr«ii,.l  _•  mauwkt  i«  all  inA 

"ppnrnte.  the  milk  a,  ea.v.«pll7 1^'-' .'"'""  '"''"  "  •"«»''er  .nr) 

,,  ,  •  QUICK   CAKE. 


child  of  eight  caSoSe  my  mi'chi^e""'  '"'  '"^"  '""'""°'  ""•    * 
DROP  SCONES. 

make  bat.er'!-  ^  wrbUr*!^rUij,  ^Xh"'**™"'  *° 

It  aSa^eS^-^STillt  ^^l^r'^I.X'SS^  --^  '•"■ 
,  CRACKERS. 


NEIGHBOR   80  PLEASED   HE  BOUGHT  A   MAGNET  TOO. 
DATE  CAKE. 

1   Ik  FILLING. 

THE    SPINDLE    RUNS    ON    DOUBLE    b'ALL    BEARINGS,    NOT    ON 
w    a  ,T,n"'   **   "^   OTHER   MACHINES. 

J!.   Simpson,   Willow   Hill,   Sask.,   1910    savs— The  MAn>JPT'<J  „«. 

COFFEE  CAKE. 

spoonful  baking  powder,  4  cSp»  "r  mire^o"}  adur  to  mi"%ir      " 


Candy. 


gether  and  «tir  well  on  slow  fir.  r^,  1  "■  '  '"P  ""'er.  Boil  nil  tn 
with  a  te».poon.  When  b„Tled  take  "^r  t"  ^"*  >•""•  Try  in  "oil  ""„/e" 
Md  hir>  "■?•'<',  "  •>«»•"«    creumvnnd'fif';''  ,h"  "S  '"''=  "'  P""  "  'h 

SATISFACTION    IN    EVERY   RESPECT. 

h..  given  the  best  of  satsfaiti™  in'ljlt'""^  "'">  '''^  "lac^ine  and  i? 
»ny  persons  who  are  in  ne^  of  »  mrr*  ""^^t"^'  ""^  ^  w™I<i  advise 
yon  every  snccen.  ^  °'  "  machine  to  h„y  a  MAGNET     Wish 


FUOQE. 

r''^3"-^^f°whrs°ug'ar"?tea'so"  ""''  .'"^  •■""'  '^e  butter  i, 
»lt.  Then  boil  until  the  candTh.'rll  """"^  "'  '^™"'»-  »dd  a  pinch  ,f 
Nut.  cay  be  added.-'fc°°v^^  Jf^fc  C^.^tir^this  "ntil^cVet,;' 


JK.CAROED   WORM   GEAR   AND   BOUGHT  A    MAGNET. 

srator  knd  it  ^ks "firft'" a^s"*'lw„'^'  ^y^^-\9^n  a  MAGNET  Sep- 
«n'ar^°  »■>  operate"  ^thont  any"™ubr'  wT;'JT  ""^  "'■"■«♦ 
•quare  gear  is  far  sDperior  to  thevrorm  aenr     wYl  "5'*  *™  '•■"™"-    The 

fnJ  ™^  *J:l.°'  '""W  after  the  BrsWe^r  bv  Z  W^  °  TJ,'?'  «''"  *at 
inp  yon  rarasii,  "'"    !"f  "y  tfie  Ijrnv!  wobbling.     Wish- 


THE    BURDEN    OF    MY    HEABT    HAS    ROLLED    AWAY. 

Mr,    S.    R,    PorteoHB,   of   Woodlanr),    Man.,   siivs:— It  u-ives   mn   orp«t 

NET  at  a  '2:40  gait  with  no  more  power,  or  scarcely  ,ia  much    as  the  old 

Ite  Burden  ot  My  Heart  Has  Rolle<l  .\way."     We  find  thp  M\GNET 
e««y  to  clean,  easy  to  turn  and  satisfactory  in  eve^  way  '^''^^^'^ 


lenreseLd^Tt'o  (S""??'-^"'"'^"  "AONET  is  all  anj  more  than  you 

tTrd'l''nIo°,t'"durJl,l';!n"rhrrr"4,"''''"''  ''"""■  "''"'*  '"  -="-''- 

MAGNET  PEANUT  OR   WALNUT  TAFFY. 

hi,ttJ^'"'T^il"'r  ^'^S"'"*^?  "'iS!''  '  'P"»P""nf"l  Tciini  of  tartar.  2  ozs. 
and  let  kS  fnrlli^f''-  P™ «"''''  ^  'b/'"-"''.!  wMnnts  or  peanr.ts 
pUtti^'or'^'ar'a'eflaC'Tnrc'itt^SaT/.  ""'   ^"''""'   """   ■»"'  °"'  "" 


SIMPLE. 

Mir^pi  .I*''"'?J«<'°.  .«h™t  Pine.  .^^Ita..  March  2flth.  savs:-Our  No  ] 
TCther  W.^'h^vo^  satisfactory  and  runs  easily  nnd  is  simple  to  put  to- 
Reiner,     wish  you  every  success. 

MAGNET   BUTTER   SCOTCH. 

a^il  M^LmJ^.'^T  *'«P?.™  "■•  "<:»■«■  X  teaspoon  of  cream  of  tartar. 
T^lJr^^fn^"-  ^""^  I'"?"  "'*  >*  "P^"!  ""  ■■<  «l"w  fire.  When 
cookfi'd  well  (t.7  ma  cup  o  cold  water)  boil  to  hard  crack  and  pour  on  a 
platter  or  marble  slab,  well  pre.'ised.    Flavor  with  vanilla 


OPERATED   OVER   7000  TIMES,   PERFECTLY   SATISFIED. 

NPTrr»?r*SI  ^™«''7''  Oak  Burn.  Man.,  says:-!  have  run  our  MAG- 

h^^ht  .n5^^  MAGNET  skims  clean,   turns  easy   and   is  just   the  right 

Ks^^hetVonTh^e  Set'  "'""■'"'  '"  «"'  ™"«"  ^^    ''"^  "*«" 

MAGNET  CREAM  CARAMELS. 

rator^creai"'v''r™°  ^P,'''  ^  "'•  8™nulat€d  sugar,  1  pint  Magnet  Sepv 
Se  time  *h;  ^lir-PT°  P'  "^*"'  t*'^^''-  Boil  all  together  and  stir  aU 
hard  Zil  4^*1  r»,'""''''8.,P°  » 'low  fire.  When  cooked  to  a  medium 
wdl '^realed  r^  f  l""^  7*°''L*'  *o^".  ?""•■  <>"'  ™  "  ""^ble  slab  or  dish 
iT  deS  "'""'  ^  """"^  ""^  "="'  '°  ^l^'f^^-    A^^  ■""» 


MAfiNF/fo^^^''„**KS''''"'  Sask..  1910,  says:-!  have  recommended  :.he 
do  ™^ortly.  ^  "^'Sbbo™     On?  has  purcl.ased  and  Miother  expect,  to 


Tak,  2   lb,    "t"""  '*'■'■  **T"  TAFFY 


"AGNET  CHOCOLATE  FUDGE. 


"""•'"  t   rUOGE. 

with  spoon  so  aa  nnt  *    L  ■  -''  P'"'  "f  water   2  n?i.    \i    ._/?"*'•  ^  *"P 

"APl-E  CREAM   CANDY. 

,      l^"n.asL."ck  *%™   ?';^^^'~-^''E'SIAN  CATTLE 

ini8   will   make  delicious  con- 


MAPLE    CRCAM. 

^i*  ,  J  J  '"Uetner  >f  tewpoonfol  of  creimi  tnrtar  iliasoWed  in  k  cop  of 
witer  iidd  to  the  mixture,  .timng  well  for  a  few  minute..  Plnce  S»er 
,,n  !?„«  "  Sa^^^y  '"'  "*»«"'  minute..  Stir  lightly  to  prevent  «ettUna 
2,..  ft  A^''  '."//'y  ™ld  water  until  it  formi.  in  .  «,ft  ball.  Be! 
ZJt  Tu^'S  "."^  '*'*  T  ^''?.?  »"■■  ""'""y  ""til  consistency  of  heavy 
cream.  Add  2  teHHpoonfuls  vanilla,  pour  into  buttered  pan  and  cut  in 
squares  when  onJd.-Mra.  W.  M.  Rvana,  Vancouver    B.O 


MARSHMALLOW  CANDY. 

I    level   tablespoon    gelatine.    1    level    tHblespoon  cold    wnter,    7    level 

Ublespoons   hot   water.    1  !<   cups  granulnted    sngar.  1    tenspoon    vanilla. 

-MU''MarDnncan"cSlg.%"''A."tf  ■  ""  "  """"""  ™"  '"  ''"'"  '"«" 


J.  0,  Scheffold.  Marquis.  Sask 
•Jl,  I  believe  it  ia  the  beat  milk 
German  to  look  at  the  MAONET.     It  will  snreiy  pay  him. 


.  l<108:-The  MAflNRT  works  above 
mnchine   in   Cannda.     I   advise  every 


TURKISH   DELIGHT. 

,  }.  •"?  Belatine  (add  red  coloring),  small  !<  cup  of  water.  Soak  till 
gelatine  is  dissolved.  T  orange  rind  and  juice.  1  lemon  rind  and  jnioe 
4  cops  grannlated  sugar,  small  X  cnp  water.  Boil  ten  minutes.  Add 
gelatine  which  bag  been  soaking,  pnt  into  a  flat  dish,  let  it  set  over  night 
cot  in  squares  and  roll  in  icing  sugar.— Miss  May  Duncan.  Cnlgary.  Alt«! 

1  ,0'*'"''"'  Creighton.  IJooretown.  Ont.— After  trying  a  separator  I  con- 
cluded the  cans  were  best,  hut  when  the  MAGNET  gave  me  ont  of  four 
days  cream  a  fifth  more  butter  than  I  could  get  from  the  cans  from  aix 
cowa.  I  soon  bought  the  MAGNET.  It  is  very  easily  cleaned  and  turned 
and  with  ita  strong  apnr  gear  it  will  last  a  lifetime. 

RUTABAQA    AND    ACRROT    BU-TER. 

A  very  nice  relish,  equal  to  apple  butter.  Boil  eqnal  parts  of  Ruta- 
baga Swede  tamipe  and  carrots  till  tender.  Drain,  pass  through  a  col- 
lender,  then  add  a  little  water  to  each  gallon,  also  a  pinch  of  salt,  1  tea- 
sicmonful  cinnamon,  X  teaspoon  cloves,  2  cups  sugar.  X  cup  of  atrooR 
nnegM.  2  tablespoons  flour  to  thicken.  Cook  for  90  minutes  slowly.— 
Mra.  Mottet,  Wittenberg,  Alta. 


EXPECTS   TWENTY-FIVE   YEARS' 

B.   Cammidge,  Lamerton,   Alta., 


USE   OUT  OF   MAGNET. 


.,      -  ,,v3,.i, ■   .   1909,   says: — We  have  used  one  of 

your  No.  2  MAGNET8  for  eight  years  and  would  not  trsde  for  a  new 
machine  to-day.  Shows  no  wear  and  runs  as  smooth  as  any  machine  w« 
nave  seen,  and  turns  eaeier  every  year.  We  expect  to  use  our  machin* 
lS»/^T,ffi",*/*''.*°^  ™«  cheerfully  ask  our  farmer  friends  to  try  th« 
MAGNET  before  bQ7i|i(. 


MAGNET  sTpte   ^u''tu^r    "»"v8«P«     "■    1907 -We   „„   ,h,  ' 


Mil 


till 


Wh         .  DRIED    FRUITS 


MAC^^^^)f^tuS-;;'.J-^;;^.„Ma„..n..^«,H.,.o„. 


-We  find  the 


^,  'N    CANNING    FRUIT. 


This 


„  ^B    APPLE   SAUCE 


"i-tb.  .1.1,..,,°"","^  """"""'• 

^    R.  B<»e°Se,^=A"tI  Tv^^,""?  *~°  """S   EASY. 

Separator  is  doing  very^'g^ ^^tk^^lki?-,  ^f  ".-^"^  ^'^^^ET  Crea» 
,,    In  preparing  fJ^^Vtl^^UT'^"    *"^  <^*"^'"""'- 


TO    KEEP    MILK   8WECT. 

nu^.I""  ""P'y.l''""',  •"  K'«  n  f"ir  »i'.e<l  bi.x.  put  it  on  the  floor  in  the 
puntry.  put  iinothcr  box  cniisiilernbly  smnllpr  in  hi/,  into  it  Fill  ud  the 
«p«cc  between  the  two  b„xe,  with  »«n,l,  which  .nu»t  b,  kept  ,l.m.p  In 
the  centre  box  you  en n  keep  milk  and  butter  p-Tf-etlv.  The  (lump  mdH 
"nd    Sh   «"™'j""^''(;""<'"'K  "hlch  if.  nlninvt   n»  «,»,d  n-  ice  -Mm    We«t- 


right.     We  used 


A.  Amott.  (Jor«n.  Sank..  1900:— The  M\r,NF,T  iN  .I'l 
niiiilher  kind,  but  find  the  MAGNKT  much  better. 

HOW  TO  CAN   CORN  OR   PEAS. 

1."  D^PT  2!  ''""'  '■'"  ,""  '"""■  -  '"'"'  '"'•'■'■■  '  ''"P  "lii'''  «"8"r.  ';  cup 
"•lit.  Boil  JO  minutes  then  »eal  in  jiirs  When  .vnu  nant  tn  me.  pour  off 
the  water  and  noak  in  clear  water  to  draw  out  some  salt  — Mra  .1  Wirle- 
man,  of  CMtor,  Alta. 


I.awn  Edwards,  IVtroiin.  Ont  — I  have  uw.l  rnv  .MXflXKT  over  four 
thousand  times.  It  turns  easy,  ■^kims  dean  and  di'>es  not  show  the  least 
wear. 


HOW  TO   MAKE  LINOLEUM  OUT  OF   RAG  CARPET. 

Stretch  carpet  as  tight  as  possible  on  the  flcim  1  .v,  three  coata  of 
Hour  paste  about  the  thickno>s  of  starch,  taking  care  that  each  coat  is 
perfectly  dry  before  applying  the  other  Make  a  solution  of  thin  glue 
water  and  apply  three  coats.  Let  last  coat  dry  with  lots  of  air  and  sun 
out  doors  if  possible:  This  is  the  filling.  Paint  on  this  2  or  rt  coats  of  any 
color  desired.— Mra.  W.  Brace. 


„FTEFi    'JINE  YEARS  SHOWS  NO  WEAR— NO  REPAIRS. 

Geo.  (j.  Barrows,  Milk  River,  Alta.,  Sept.  8th,  1909,  says:— I  have 
used  your  MAONET  Separator  now  about  nine  years,  and  it  has  cost  me 
not  a  cent  for  repairs.  It  shows  no  actual  near  and  is  in  good  order  to- 
day, and  1  can  highly  recommend  it  to  be  a  first-class  machine. 


WHAT   IS   A   BARGAIN    IN   A  CREAM   SEPARATOR. 

A  low  priced  horsa  or  cow  is  not  always  a  bargain.  Neither  is  a  low 
pricod  suit  of  clothes  or  a  buggy.  Then  why  apply  the  low  price  as  the 
only  way  to  reckon  a  bargain  in  a  (ream  Separator?  Of  all  machines 
made  for  farmers'  use  it  runs  the  fastest.  Th^it  means  great  wear  unless 
it  is  strongly  built  in  every  part.  But  the  low  priced  man  docs  not  ask 
you  to  judge  bis  machine  by  the  build  or  its  good  skimming  o,  its  easy 
turning  or  its  easy  washing,  or  its  long  life,  but  just  offers  it  a  few  dol- 
lars less  than  you  can  buy  the  M.ACiNET.  which  nnsGe.sses  all  these  quali- 
fications. Would  yon  risK  your  money  on  s^ueh  ;.  'Jetail?  Yeu  are  safe 
If  you  buy  tha  MAGNET.  )It  is  a  bargain  that  will  last  90  yeara. 


OUT  OF  TH 


E  OLD   FIFLO  COMETH    NEW  CORN. 


Juet* 


•"   "tw  CORN. 

the  ta.t  few  hundred  yem""  """  ^''"'  P""y  well  plowed  oyer  in 
In  oS?"c'o7nt*of  T  field  t""'  ^^  ™»?  "  "-  cr^P- 

chUdren  can  easily  skim  the  S  S^50  !^L'  '?1?  "  «>  »«"e  friction  th? 
but  8  trace,  atthe  same  timeTDaratin^  ZTf  ''^°«  °°*  «"  'he  bmter  fa 

W.    Ft      A  III*  A  J     If ■      —. 


cracked  up  to  bf'  ^"f»'t  ^''**^'  ^^'^  •  19«8:-The  MAGNPT  i      n  ■    ■ 


best. 


I  "'con.mend  tt  r?heTstry?i.''^^„\S"y' 


""juuc  tHiii  Day. 

More  Honors  for  MAGNEF  Cream 
Separators. 

DOMINION  EXHIBITION,  REGINA.  1911 
nff  -iwl    u    •  P^^nket,  of  Floral,  carried 

Tho  M  AGN  ET  iii»«  • -.  ■« 
ExhH,itTon??Si?*  ^*  «««Hatoon 

Over  Fifty  Hijjhest  Awards  In  Canada. 


First   Prize 


Maishfleld.  I'.K.I.,  Nov.  10,  IDOfi 


rhe  Petiie  Jlfg.  (,!„..  Lj 


iiiiitetl, 
St.  John,  N.B. 


iiuinjr  yeaw  of  usefulness 
Wb 


Reiitlcnien. 

We  have  been  usintc  (i  "MAllTCVT" 

«im.ator  ,u,  the  „,a  ke.".^.,''*''''  l^*"  V""* 
e<.sy«ashrn«an<;X^^UinSg.""'"'"''' 

■a...J^oZ^'^--g;^«fvUe^,,,.  ^^  ^^^^_ 

Wishuig  you  every  sueee.ss,  we  are       "   ' 
Truly  youis, 
(Sgd.)    ,\Ir,  and  Mrs.  L.H.D.  POSTKR 

;;MXiS,E^rai:::^';!^^o::i'^:!t,i^::,:'^-,trt'^"T''-''  ■"  '•>- 

the  yearly  Charlestown  ProvindaV  as  we  IT    ^""^  ^'"'  ""'tter  at 

Paira^  in  1910  her  butter  bei.'g  ,m ly    ".arter  nj     •""''••'""'•e  Dominion 
scored  creamery  and  in  its  o,^„  .•Us^:r^.t'.e''.MaX'rt.':"ha  t^Z\ 

^."^^rsf^ii^.i^r^'^^r^tZ^^  ^'— "  Separator, 

nng  the  contest  Mr.  Goodhlnd  had  the  m    k  "«/:;'"f«^"«™-     Du^ 

cleaned,  and  all  finished  before  the  r  m  "^  t,rs^h';;';f  t**'  ^^f  MAGNET 
The  operators  of  the  other  separators  us«iV,fi.'  ">«"»'"«  separated, 
cessary  to  stop  their  machinert'f  mike  adhstme'nr'"'*'5'  ''""«»  '*  "«- 
led  to  run  hot  water  thro.igh  the  honneATf  t h 'f  '  "^^  """'^  '^""'Pel- 
n.  k  and  ci-eam  would  come  out  He  \7aGNFT  .^''".'j."''''-?:*  '"at  the 
without  any  special  attention  or  ad>n«/,,.  f  .  '"'  "'^  '""k  through 
tere8ted.mfo.,Lrsthat  it  C.lLki      ther"  ''"tainly  told  the  h, 

aul  of  hot  water,  proving  itrsuperioHty  "^  •'"'■^'"■">'  «'""".t  the 


GOLD  MEDAL 

AWARDED 

The   MAGNET 

at  Dominion  Exhibition,  St.  John,  I9I0. 


BRONZE  MEDAL 

AWARDED  TO 

The  MAGNET 

at  Toronto  ExJiibition  .03 


ev 


The  PETRIE  Mfg.  Co..  l.i,„itecl. 

Head  Office  and  Factory:— 

HAMILTON,  ONTARIO.  CANADA. 

Winnipeg.   R^ina,  Vancouver,  Calgary, 
Montreal.  St.  John,  Edmonton. 


SQUARE      GEARS 

and 

Double  Supported  BOWLS 

are  SPECIAL  FEATURES 

That  Make  "MAQNET"  Cream  Separators  so  Strong 
and  Reliable  "They  Never  Wear  Out.'' 


8KIM8 
CLEAN 


TURNS 
EASY 


An    investment    of    over    $900,000.00 ,  Guarantees 
every  "MAGNET". 

Our  illustrated  Calalogue  is  FREE  for  tha  asking. 


) 


THE  "MAGNIt 


>> 


Square-Gear,  Hand-Power  Cream 
Separator. 


<?<»•& 


♦I 


Ike  MAGNET -"Made  In  Canada^' 

The  Petrie  Mfg.  Co., 

St.  John,  iN.B..    Office  and  Warelwuie,  1 4»  Prince  Wllil«. 

Ke^ina,  Sask.,    PWr ie  Warehoiije,  Rose  S«  " 

Edl"„7J"f  ■    p'""  *^  *^'*»""«-  •"'  ««hth  Avenue. 
Edmonton.  Petrie  Warehouse.  tJtll  Sireet. 

Vancottter,  B.C.,    Address  Drair*  ♦!. 


If- 


fS^ 


-jmaK 


